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Tinsmith by necessity! 


Using a screw hand press... 
...a pair of squaring shears... 
... and other simple tools . . . 


. . . the fishermen and canners of another day 
were ready to start canning, if they could 
find the proper raw materials. 


Yes, they had to be tinsmiths. too. 


This was the situation in the fishing 
industry. Canco overcame it. 


Canco developed machines to make cans 


for tuna, salmon, mackerel, sardines, and 
many other kinds of fish . . . 


... besides machines to close these cans 
up to 175 per minute. 


Canco sent out expert servicemen to 
the fisheries themselves, ready to help 
Canco customers. 


Indeed, Canco has played such an im- 
portant role in the fishing industry as it 
is known today that we rightly feel our- 
selves an integral part of it. 


The willingness to do new things... to 
pioneer . . . is part of Canco. Fishing is 
only one frontier of packaging where we 
have helped our customers. 
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Labeling aud 


The Most Economical and Efficient 
Equipment Available for Canners 


Any type of wrap-around or spot 
labels on cylindrical glass, tin or fiber 
containers can be securely applied by 
New Way Labelers. Precision built 
by CRCO to require little servicing 
and give years of economical, useful 
service. Many exclusive features 
make CRCO-New Way Labelers the 
most practical and versatile machines 
available to the food processing in- 45 
dustry. CRCO-NEW WAY LABELER 


One New Way Labeler 
Handles All Sizes 


CRCO-New Way Labelers are made in two sizes to handle 

‘containers ranging from 112 to 406 diameter by 112 to 708 
body height. Can be used for wrap-around or spot labels 
—and can also be equipped for long-neck bottles, handled 
jugs and cans with bale ears. A simple vernier adjust- 
ment enables the operator to quickly change from one size 
to another. No complicated mechanism—nothing to get 
out of order. 


CRCO-NEW WAY CASER 


! CR CO-N Cw Way Casers Order Now 


CRCO-New Way Casers are the fastest, easiest to op- For Early 
erate and most economical casers made. Cannot dam- ‘ 
age cans or clog. These Casers are available in several Delivery 
models and may be had to fill any type pack. Made 
for standard, squat or tall cans. ach 
used as left-hand or right-hand discharge or, by addi- oer = 
tion of a few extra parts, can deliver from two sides CRCO-NEW WAY CAN FEED TABLES 
for high-speed production. Equipped with motor-drive, CRCO-New Way Accumulating Feed Tables 


— foot switch and mirco switch control in can will assemble and feed all types of contain- 


ers in a single or double line. 


Chisholm-Ryder Company of Pennsylvania Ayars Machine Company 
AN AFFILIATE A SUBSIDIARY 
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Cheap at any price! The original ; 
patent for canning of foods was 
purchased from the inventor in the - 
early 19th century by an English P 
firm for only 1000 pounds ($4500). 
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Natural as can be! Three jobs at the same time G 

Only natural juices, sugar One of CCC's most ingenious le 

or other flavoring, and pieces of equipment is a 

occasionally pure water, machine that makes composite 

are used in the canning of The population of Colorado cans (fibre body, metal ends). ‘a 

most fruits and vegetables. Springs is 35,000 -- about The body, the protective 

No artificial preservatives the same as the number of lining, and the lithographed a 

are used, or needed, in the people who, as stockholders, label are assembled in one V 

vast majority of cases. own Continental Can. complete operation. a 

Cheap is right! That $4500 investment back : ; cl 

in early 1800 has snowballed until today food The bigger the family... t] 


canning is a two-billion-dollar business. We 

have been part of this great industry, 

the largest in America, for going on 50 years. Ti E TA L ( 
Nowadays, of course, we make many other 


products: plastics, fibre drums, paper cups and 
containers, bottle caps. You see, like any parents, CAN ¢ @ M PANY he 
we know that "the bigger the family, the better ; 


the service." ...the better the service! 
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EDITORIALS 


mato canner held undisputed possession of the 

title of “goat” in the canning industry. No other 
segment of the industry could even begin to challenge 
him for the title. The cause of his predicament was 
pretty well known to all—insufficient funds and con- 
trol by money changing factors demanding their pound 
of flesh. Year after year a large portion of his pack 
was sacrificed to the gods of finance and the canned 
tomato market was forever in the doldrums. Not that 
all this has changed. Only last August a fair amount 
of tomatoes were disposed of in that fashion. But the 
citrus canning industry has uncovered a few trick 
shots that drain the last ounce of color out of the can- 
ned tomato performance and firmly sets the “crown” 
on the heads of these good Southern gentlemen. Here 
we have mammoth, multi-million dollar organizations 
behaving like novices in the business world. The en- 
tire food industry has stood in wonderment at their 
performance; amazed that an industry, so relatively 
few in numbers, so efficient in operation, and of such 
apparent financial strength, would let. its market get 
so completely out of control. 


Ts CITRUS DILEMMA—tTime was when the to- 


We have in front of us an attractive 60 page booklet 
entitled “Stones from Elah” by J. Adams Bruce, Presi- 
dent of Bruce’s Juices, Inc., pioneer Florida citrus can- 
ners. The title is appropriate. David used a stone 
from the Valley of Elah to slay the giant Philistine, 
Goliath, and thereby gave new hope to a confused and 
leaderless people. 


Mr. Bruce frankly discusses the ailments of the cit- 
rus industry and prescribes a formula for renewed 
health and vigor. Speaking of the industry’s troubles, 
Mr. Bruce lays the blame to over-expansion of grove 
and processing production without consequent mer- 
chandising and advertising support. Money spent by 
the Florida Citrus Commission for advertising is 
beamed to no particular market, he says, and is only 
chicken feed compared with what is spent for candy, 
soft drinks and cigarettes. The grower, shipper and 
canner all have a common obligation in this endeavor, 
he declared. 
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Much of the unsound expansion is directly traceable 
to bad judgment on the part of the federal goverment, 
he says. Speculative interests entered the picture dur- 
ing the war and charged off initial losses against in- 
come tax. Meanwhile building up valuable property 
and cashing in on the publicity created by old line com- 
panies. 

The cure lies in tree culling, increased advertising 
and merchandising efforts by the individual and a pro- 
gram of research to establish new products and new 
markets, Mr. Bruce continues. The individual size can 
will help considerably, he says, when a moderate price 
container is found. Two new products registered by 
Bruce’s Juices are discussed in detail—“Bruceet”’ a cit- 
rus candy and throat conditioner, and “Juicells”, a 
combination of juice and segments. Anyone interested 
in citrus will profit from the reading of this treatise. 
No doubt the company will be pleased to supply copies 
to interested parties. Main office is in Tampa. 


COOPERATION—Uncle Sam, your No. 1 customer, 
has been busy of late mailing out invitations to bid on 
canned foods. Those coming through at this time show 
every indication that these gents in Washington are 
most anxious to make it as easy as possible for you to 
bid. Many invitations to bid, for instance, carry a 
pink insert printed in large black type urging canners 
to be cautious and not to make a mistake for mistakes 
may be costly. “Your bid as initially prepared may 
become a valid and binding contract! Know what you 
are signing.” We note too—better timing of bids— 
note that Walsh Healey, for instance, applies to all 
operations performed after the date of the contract 
(if total value is $10,000 or over). Note also that many 
more alternative bids are being inserted. Most of these 
allow for bids on 2’s in place of 10’s and plain instead 
of enameled cans. Also the government is furnishing 
the export fibreboard cases. Also note they are willing 
to accept alternate bids on 1947 pack of peas for do- 
mestic use. All in all, it looks to us like canners have 
at last found one customer willing to bend over back- 
wards to obtain supplies needed. Not so unusual a few 
years back, it is a bit out of the ordinary now. 
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CANNERS 


WEAREVER ALUMINUM 


PAILS and PANS 


Made of 12-gauge Aluminum 


16 QUART PAILS 
Welded ears and strong bail handle of heavy alloy 


14 QUART PANS 


IN STOCK 
for 
IMMEDIATE SHIPMENT 


Manufacturers 
of 
Food Processing Machinery 


INCORPORATED 
713 - 729 EAST LOMBARD STREET 
BALTIMORE 2, MD. 


KEWAUNEE WISCONSIN 


When lima beans are harvested, 
considerable amounts of sand, 
ground, weeds, and dirt are 
brought to the viners, even though 
considerable care has been taken 
in cultivating the fields and har- 
vestingthecrop. The advisability 
of removing this dirt from the 
bushes before feeding them into 
viners has been recognized for 
years. 


Hamachek Rotary Dirt Removers have 
been thoroughly tested and many lima 
bean packers consider them a necessity. 


AMACHE 


MACHINE CO. 


Established 1880 Incorporated 1924 
GREEN PEA HULLING SPECIALISTS 
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FLAT SOUR SPOILAGE TOMATO JUICE 


By RESEARCH DEPARTMENT 
Continental Can Company, Inc. 


Since flat sour spoilage was first en- 
countered in tomato juice in 1931, out- 
breaks of this type of spoilage have 
cecurred almost every year. Occasion- 
ally, these outbreaks have reached seri- 
ous proportions, resulting serious 
losses to the canner. This was especi- 
ally true during the 1947 canning season 
when a number of canners in the East 
experienced a high percentage of flat 
sour spoilage in their tomato juice pack. 
As another season approaches, packers 
in other areas are concerned about the 
possibilities of flat sour spoilage in their 
packs. There are several precautions 
which can be taken to avoid this type of 
spoilage, but before presenting these, it 
may be helpful to summarize the history 
of the organism or organisms causing 
this type of spoilage. 

Canned food products are divided into 
two broad classifications—low acid prod- 
ucts, such as corn, peas and green beans, 
and acid products, such as fruits and 
tomato products. The low acid products 
must be processed under pressure at 
temperatures of 240°F. or higher in 
order to destroy the heat resistant spores 
of certain bacteria which, if not des- 
troyed, will grow in the product and 
cause spoilage. Acid products ordinarily 
do not require such a severe process 
since they have a lower pH than the low 
acid products, and due to this fact the 
spore form of the organism is usually 
destroyed quite readily, and even if pres- 
ent, may not germinate and cause spoil- 
age in the product. Processing of these 
products at temperatures of 212°F. or 
even less is usually sufficient to prevent 
gvrowth of the organism. 

Tomato juice is generally classed as 
an acid product, and for many years 
was processed either by cooking in steam 
or water at 212°F. or by merely filling 
hot into the cans. Air or water cooling 
followed. In the great majority of cases 
any of these methods of processing is 
sufficient to effect sterilization, but if 
1 particular organism or probably any 
one of a number of organisms of a par- 
‘ticular type is present, this method of 
processing may not be satisfactory. The 
organism known as Bacillus thermo- 
icidurans, which was first described by 
Berry in 1933, has the ability to pro- 
luce spores which are much more heat 
resistant than those of other organisms 
rdinarily found in tomato juice, and 
vhen present in sufficient quantities, 
hese spores will germinate and cause 
poilage of the flat sour type. 


Although the causative organism has 
‘or many years been designated as Ba- 
‘illus thermoacidurans, recent data indi- 
ate that there is actually more than one 
rganism of this type. This type of 
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organism is a facultative anaerobe of 
soil origin. In tomato juice, it grows 
slowly at 70°F. but rapidly at tempera- 
tures from 100° to 145°F. On growth 
in tomato juice, it produces, at first, a 
slight off flavor which can be described 
as “medicinal”, but as growth continues, 
the pH of the tomato juice is reduced 
until a definite sourness can be detected. 


The heat resistance of the spores of 
this type of organism is 0.7 minutes at 
250°F. or 90 minutes at 212°F. Con- 
sequently, if the spores of Bacillus ther- 
moacidurans are present in the tomato 
juice, it is highly probable that flat sour 
spoilage will occur unless sufficient heat 
treatment is given the juice to destroy 
the spores. The only exception to this is 
in cases where the number of organisms 
present is comparatively small, in which 
case growth may not occur. On the basis 
of these facts, it is evident that there are 
two methods of controlling flat sour 
spoilage in canned tomato juice: 


1—Reduce the number of spores of 
Bacillus thermoacidurans type organ- 
isms in both product and equipment by 
proper sanitary procedures. 


2—Process the product sufficiently to 
destroy any spores of this type organism 
if they are present. 


SANITARY PROCEDURES 


In general, the number of spores on 
the raw product coming into the plant 
is small, although when the tomatoes 
are held for long periods of time or are 
extremely dirty, the contamination may 
be quite high. Usually, however, spoil- 
age is the result of the build-up in the 
number of organisms throughout the 
plant equipment due to the initial con- 
tamination of the raw stock. Much has 
been said concerning such contamination, 
and many recommended preventative 
measures have been given. These may 
be summarized as follows: 


1—The product should be handled 
from the field to the factory as rapidly 
as possible so as to minimize the time 
between harvesting and processing. 


2—The water in the soak tank or 
flumes should be completely changed at 
frequent intervals. The tank or flumes 
should be drained and thoroughly brushed 
and cleaned at the end of each day’s 
operation. 


38—High pressure sprays of water 
should be used in washing the tomatoes 
after soaking. It is also desirable to 
spray wash following inspection and 
trimming. 


4—Sanitary type equipment capable 
of being dismantled for frequent clean- 
ing is preferable. Where it cannot be 


dismantled, such equipment should be 
cleaned by recirculating a hot detergent 
solution, after which it should be rinsed 
with hot water and thoroughly chilled 
prior to an extended shut down. Follow- 
ing such a shut down, the equipment 
should be rinsed with cold water, fol- 
lowed by hot water just prior to run- 
ning the juice. A special crew should 
be used for clean-up operations with a 
responsible supervisor in charge. 


5—The use of wooden equipment in 
contact with the tomatoes or juice must 
be avoided because it cannot be kept 
clean. 


PROCESSING 


The second factor in controlling flat 
sour spoilage is the destruction of the 
spores which could cause the spoilage. 
As previously pointed out, processing at 
212°F. to destroy Bacillus thermoacid- 
urans is not practical since the time re- 
quired to destroy the organism is so 
lengthy that the product would not be 
acceptable. Processing in the cans in 
steam under pressure is also not prac- 
tical since a forty-six ounce can (404 
x 700) would require seventy minutes 
at 240°F. to destroy Bacillus thermoacid- 
urans. The development of high temper- 
ature heat exchangers, or as they are 
better known today, flash sterilizers, has 
permitted the destruction of heat resis- 
tant spores in tomato juice in a com- 
paratively short period of time without 
materially affecting flavor of the prod- 
uct. In such equipment, the holding of 
the tomato juice at a temperature of 
250°F. for 0.7 minutes is sufficient to 
destroy the organism, and the juice can 
then be cooled and filled into the cans at 
a temperature slightly below boiling, and 
the cans closed. The cans are then 
ordinarily held for one minute if the 
closing temperature is above 200°F. or 
three minutes if the closing temperature 
is 190° or 200°F. prior to water cooling. 
This is to destroy vegetative forms of 
organisms which may be in the can. 


Flash sterilization alone is not suffi. 
cient to prevent flat sour spoilage in 
tomato juice. This has been illustrated 
in past years by the fact that in some 
cases those canners using flash steril- 
izers experienced flat sour spoilage. The 
equipment must be operated properly 
and must be controlled so as to provide 
a sufficiently long holding time at the 
specific operating temperature. Sani- 
tary measures must be used in prevent- 
ing subsequent re-contamination of the 
sterilized juice with flat sour spores in 
the filling and closing operations. 


There is no one answer to the problem 
of prevention of flat sour spoilage of 
tomato juice. As indicated above two 
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Aircraft Apply Insecticides 
Thoroughly, Efficiently 


By W. A. RAWLINS 


Agricultural Experiment Station, 
Ithaca, N. Y. 


Is crop-dusting by aircraft just a fad, 
likely to vanish in a few years? The 
answer is “No”; it is an established 
business. Last year several thousand 
acres of crops were dusted to control 
thrips on onions, worms on cabbage, dis- 
eases and insects of potatoes and toma- 
toes. Forests must also be protected 
from depredations of insects. Aircraft 
are admirably adapted for spraying or 
dusting large areas. The vacationer, too, 
benefits from aircraft pest control. The 
dusting or “fogging” of beaches and re- 
sort areas with insecticides reduces the 
insect nuisance. 


The air age for pest control in New 
York State started a dozen years ago, 
when dusting trials were made on Long 
Island potato fields. Air application at 
that time was not new; other sections of 
the country had used aircraft for dust- 
ing forest lands, cotton, and vegetable 
crops. New York farmers came from 
miles around to view the operation, with 
a “you show me” look in the eye. 


PEST CONTROL INTEREST HIGH 


This year interest continues high for 
insect pest control. With more and more 
operators entering the field, the farmer 
will have no trouble finding an outfit 
ready for his pest-control job. Small 
planes will continue to carry the brunt of 
the work, since they are more maneuver- 
able than large planes over small fields. 
However, the Federal Bureau of En- 
tomology is using a C-47 capable of 
spraying 900 acres of forest land in 8 
minutes. 


Last year the helicopter entered the 
pest-control picture. This aircraft, cap- 
able of rising straight up from the 
ground, hover at will, and flying for- 
wards or backwards at any reasonable 
speed, appears to have a decided advan- 
tage of maneuverability over the fixed- 
wing type of plane. But this is a point 
that must be demonstrated as far as 
dusting farm crops is concerned. 


It is obvious that an aircraft flying 
at 70 miles an hour could cover a field 
much quicker than could ground equip- 
ment crawling along at 3 miles per hour. 
Speed is important when an infestation 
appears suddenly and the dusting has to 
be done within a short space of time. On 
the other hand, planes will be used more 
and more to supplant ground equipment 
that damages the crop, or where dusting 
is not possible with ground machines. 
Thus, a job we!! done, and not necessar- 


ily speed, is more important. This means 
proper distribution of the dust over the 
foliage to be protected. 


ONLY NARROW SWATH 
EFFECTIVE 


The fixed-wing type of plane deposits 
most of the pest-destroying materials in 
a relatively narrow strip along the path 
of the machine. A. study of dust collec- 
tions showed that beyond the tips of the 
wings the dust deposit is very light. The 
effective swath is approximately 30 feet 
wide. That billowing cloud of dust which 
spreads out some distance beyond the 
wing tips is the light fraction of the 
dust. The light particles make up only 
a small portion of the dust; hence the 
outer edge of the cloud does not deposit 
an effective cover. 

The helicopter appears to have a wider 
effective swath of approximately 50 to 
60 feet, but difficulties were experienced 
last season with this aircraft. The dust 
deposited on the crop in a spotty pattern. 
Further improvements will undoubtedly 
be made for greater efficiency. 


CONCENTRATE!) SPRAYS 
PROMISID.G 


The use of concentrated sprays, sprays 
applied at the rate of a few gallons per 
acre instead of by the hundred, will re- 
ceive more attention from engineers, and 
designers of aircraft equipment. The 
concentrated spray is a promising’ meth- 
od of application. Results from prelimi- 
nary trials indicated that concentrated 
sprays can be applied more evenly than 
can dusts to low-growing crops. The ef- 
ficacy of these concentrates applied from 
aircraft has to be established, but there 
is reason to believe that they may 
eventually replace dusts. Sprays would 
have a decided advantage over dusts in 
that drift of dangerous chemicals on the 
farm would be minimized. 


DUST DRIFT DANGEROUS 

A word of caution should be insertec 
regarding dust drift. There are very 
few hours during the growing season 
when the air is absolutely still. Dust 
drifts to some extent even when no per- 
ceptible breeze is blowing; hence there is 
always danger of contaminating adjoin- 
ing areas when dusting a crop. Drifting 
of poisonous dusts to pasture fields and 
forage crops should be avoided. A neigh- 
bor may not appreciate having his farm 
covered with drifting dusts. The addi- 
tion of oil to the dust may help to 
dampen it, but does not eliminate the 
drift hazard. 


FUTURE PROMISING FOR 
FARM USE 


Air application has made a_ sudden 
growth in this State, even though the 
costs are higher for aircraft application 
than for similar ground operations. Dur- 
ing the present high level of farm prices. 
and shortage of labor and machinery, 
a means of pest control that takes the 
burden of operation off the agenda of the 
farmer’s work day has been welcome. 
A time may come when it will be neces- 
sary to reduce farm production costs, 
and the cost of pest control will be in- 
cluded. The aircraft operator who does 
an efficient and thorough job, though 
called upon to reduce his prices, will sur- 
vive. Although the field is limited, there 
is a future and a place for aircraft pest 
control. 


FLAT SOUR SPOILAGE OF 
TOMATO JUICE 


(Continued from Page 7) 


factors influence this spoilage, one the, 
contamination by the organism, and the 
other the destruction of the organism 
when it is present in the product. The 
wise canner, like the conservative 
banker, will follow the old adage of “not 
putting all his eggs in one basket.” He 
will utilize the information which has 
been gathered to date in both reducing 
the contamination in his plant and steri- 
lizing the juice in such a way that even 
if contamination is present, it will be 
accounted for in the sterilizing proce- 
dure. As has been found by packers in 
recent years, the insurance gained in 
the purchase of a flash sterilizer and the 
small additional cost entailed in main- 
taining a good clean-up procedure is 
small in proportion to the loss which 
might be incurred if flat sour spoilage 
developed in a canner’s pack. 


FIELD DAY 

“How Science Improves Agricultural 
Crops” is the theme of the 1948 Ficld 
Day of the Connecticut Agricultural Px- 
periment Station, to be held August 18 
at the Station’s Experimental Farm in 
Mt. Carmel, Conn. The emphasis will 
be on the “HOW” and the Station will 
attempt to take the public behind the 
scenes to show the agricultural scientist 
at work. 


This will be brought out particularly 
in a special exhibit and in the noon tent 
meeting at which Dr. E. C. Stakmon, 
chief plant pathologist at the University 
of Minnesota and president-elect of the 
American Association for the Advance- 
ment of Science, will be the principal 
speaker. The Field Day gathering will 
also be addressed at noon by Dr. J. G. 
Horsefall, Director of the Connecticut 
Station, who will develop the central 
theme. 
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GRAMS INTEREST 


TRI-STATE MEETING 


The Summer Meeting of the Tri-State 
Packers Association will be held at the 
Talbot Country Club, Easton, Maryland, 
July 22. This is the same date on which 
the Corn Pickers School will be held at 
the Trappe Canning Company at Trappe, 
Maryland, on Route 213, just eight miles 
below Easton; it is the Easton-Cam- 
bridge Road. 

The Board of Directors of the Associa- 
tion will go into session at 11 o’clock on 
Thursday morning, adjourn for luncheon 
at 12:00 noon, and a brief session held 
afterward to report on crops and any 
other matters of interest. 

The Golf Tournament will get under 
way at 1:30 P. M. 


Those interested in the Corn Pickers 
School will meet at the Trappe Canning 
Company at 10 o’clock on Thursday 
morning, Daylight Time, for instruc- 
tions on the assembly, adjustment and 
operation of corn pickers, which will con- 
tinue throughout the afternoon. On Fri- 
day morning, at a time to be announced, 
there will be a field demonstration of 
corn pickers, observation of corn stalk 
cutters, weed killer (pre-emergence) on 
lima beans and on sweet corn, and corn 
borer spraying and dusting. 

Those intending to stay overnight 
should contact Secretary Calvin Skinner 
of the Tri-State Packers Association at 
Easton, Maryland who will arrange for 
housing facilities. 


H. A. N. DAILY 


It is with profound regret that we re- 
port the death of Mr. H. A. N. Daily, 
founder of the Philadelphia brokerage 
house bearing his name. Mr. Daily was 
well known and highly respected in East- 
ern markets and attained national prom- 
inence when he served as President of 
the National Food Brokers Association 
in 1919 and 1920. Funeral Mass was 
celebrated at Our Lady of Lourdes 
Church, Friday, July 15. Mr. Daily, we 
understand, was the father of a large 
family. Two of his sons, J. Berchmans 
Daily and F. Regis Daily, were asso- 
ciated with him in the family business. 


MRS. NAAS DIES 


Mrs. Erma N. Naas, Vice-President of 
The Naas Corporation, Portland, Indi- 
ana, and wife of the late George N. 
) aas, founder of the company, who died 
some ten years ago, died early on the 
norning of July 12 following an illness 
0° several weeks. Mrs. Naas was the 
nother of Maxwell Naas, President of 
tie firm operating plants at Portland, 
(eneva, Marble and Sunman, Indiana. 
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STOCKHOLDERS’ TO VOTE ON 
FMC MERGER 


Already approved by the Board of 
Directors of the two firms, stockholders 
of Food Machinery Corporation and 
Westvaco Chemical Corporation will at- 
tend a special meeting on September 2 
to vote on the merger of the two com- 
panies. 


SARDINE CANNERY BURNS 


An estimated $100,000 damage was 
done the Royal River Packing Corpora- 
tion sardine canning plant at Yarmouth, 
Maine by a fire which swept the plant 
on June 29. 


ZIEGLER CHANGES NAME 


Effective June 28 the certificate of in- 
corporation of the Ziegler Canning Co- 
operative, Inc. of Timberville, Virginia, 
was amended to provide for the change 
in name to Virginia Canfoods, Inc., and 
it is under this name that the firm will 
be known in the future. 


SALMON CANNERS SIGN 


A price dispute between packers and 
the Alaska Fishermen’s Union was 
settled with the signing by the Columbia 
River Packers Association, Astoria, Ore- 
gon, granting the Union a price of 32c¢ 
for Alaska Red Salmon. Because the 
opening of the season was delayed as a 
result of the dispute, Columbia River 
Packers are flying fishermen and can- 
nery workers in chartered planes to 
Alaska in an effort to make up for lost 
time. The 32c price is an all time high. 


GERBER ELECTS BAGLEY 


Joe H. Bagley, associated with the 
Gerber Products Company, Fremont, 
Michigan, since 1931, and General Sales 
Manager since October of last year, has 
been elected a Director of the company 
to succeed the late William A. Mee. 


NITROGEN FERTILIZER SUPPLIES 


The quantity of nitrogenous fertilizer 
expected to be available to farmers in 
the U. S. for the fertilizer year July 1, 
1948, to June 30, 1949, will be about 10% 
greater than the record quantity used in 
the country during the season just ended. 
A total of 902,000 short tons of fertilizer 
nitrogen is expected to be available this 
year in all forms of material, compared 
with 817,000 tons last year. 


KIMBELL BUYS DE KALB PLANT 


Kimbell Products Company, Fort 
Worth, Texas, operator of plants at Fort 
Worth, Brownwood and Timpson, Texas, 
has purchased the Red River Canning 
Company plant at DeKalb, formerly 
owned by Eubank Brothers, and will 
operate it this season. Heretofore the 
plant packed only tomatoes. 


OREGON CANNERY CLOSES 


Failing to obtain a $450,000 loan from 
the RFC, after a three day run the East- 
ern Oregon Canning Company, Weston, 
Oregon, closed for the season. Some 
3200 acres of peas were under contract, 
which will now be sold as the dried 
product. 


CHANGE IN NAME 


Morgan Adams Company, Inc., of Ca- 
yuga, Indiana, have changed their cor- 
porate name to Morgan & Sons, Inc. 


BOHANNON ADDS ANOTHER 
PLANT 


Bohannon Canning Company, Mc- 
Allen, Texas, operators of plants at Mc- 
Allen, Edinburg, Mission and Raymond- 
ville, Texas, will establish another plant 
at Laredo to handle the 1948 tomato 
crop. A considerable acreage of toma- 
toes had been contracted in that area for 
handling at the other plants, but install- 
ing a plant in that locality will cut 
transportation costs considerably. 


ANOTHER MIXON PLANT 


Ashley Mixon, operator of Plains 
Foods, Inc., Plainview, Texas, is locating 
another plant. at Altus, Jackson County, 
Texas, which is expected to be ready to 
handle the season’s blackeye. pea crop. 


MEXICAN CANNED MEAT 
PROGRAM 


The Department of Agriculture has 
announced that it had authorized the 
purchase for export to foreign countries, 
during the year ending next June 30, 
of up to 150,000,000 pounds of canned 
meet from processing plants in Northern 
Mexico. This action continues the pro- 
gram begun in November last year to 
help provide an outlet for cattle pro- 
duced in Northern Mexico which were 
ready for market but which could not be 
exported, in other than processed form, 
because of the existence of the foot and 
mouth disease in other areas of Mexico. 


FIRE DAMAGE 


Fire caused by a faulty electric motor 
did considerable damage to the Evans 
Frozen Food Company plant at Pagosa 
Springs, Colorado on June 27. - 
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H. D. Scully, Canadian Consul General in New York, (left) joins with J. A. Stewart, 
vice president in charge of research for the American Can Company, in inspecting 
a Tenderometer which is being made available to the Canadian canning industry on a 
royalty-free basis by “Canco”. The Tenderometer is used to control the quality of 
canned peas by giving scientific measurement of their tenderness. Canada is the first 
foreign country to manufacture and utilize the novel instrument. 


SUPPORT PRICES FOR DRY PEAS 


The Department of Agriculture an- 
nounced the 1948-crop price support 
levels for dry edible smooth peas, in ac- 
cordance with applicable legislative re- 
quirements. Dry edible Alaska, Bluebell, 
Scotch Green, First and Best, Marrow- 
fat, and White Canada smooth peas 
which would grade U. S. No 1 after 
normal cleaning, will be supported at 
$4.80 per 100 lbs. of sound whole peas. 
On the same basis the support price for 
Colorado white peas will be $4.55. Dry 
peas which would grade U. S. No. 2 after 
normal cleaning will be supported at 25c 
less than the peas which would grade 
U. S. No. 1. The support prices are 
based on 90% of the July 1 comparable 
price of $5.25 per 100 lb. 


MUFFIN FLOUR IN CANS 


A prepared waffle and muffin flour 
packed in vacuum sealed cans is a cur- 
rent favorite with California housewives, 
declares the Can Manufacturers Insti- 
tiute. Although present distribution of 
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the mix is limited to the San Francisco 
Bay, central California and Los Angeles 
areas, complete western and, eventually, 
national distribution is planned. Use of 
a vacuum sealed tin to protect freshness 
and keep out heat, which has a deterior- 
ating effect on the flour, opens up a po- 
tential world market for the mix. It is 
packed and distributed under the brand 
name of Eggo Waffle and Muffin Flour 
by Eggo Food Products, Inc., San Jose, 
California. 


FOREIGN TRADE LEADS 


SWITZERLAND—M rs. P. Muri-Husi, rep- 
resenting Paul Husi A. G. (Importer, 


exporter, commission merchant, sales 


agent), 60 Hirschengraben, Zurich, is 
interested in establishing business con- 
nections with American manufacturers 
and exporters of canned foods for vari- 
ous industries. Scheduled to arrive dur- 
ing July or August for a visit of about 
2 months. U.S. address: c/o Amsinck, 
Sonne & Co., 96 Wall St., New York, 
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CANADA GETS TENDEROMETER 
ON ROYALTY-FREE BASIS 


A gesture of international good will on 
the food-processing front was made as 
J. A. Stewart, vice president in charge 
of research for the American Can Com- 
pany, announced that his company has 
agreed to make available to the canners 
of Canada the use of the Tenderometer 
without payment of royalties. 

The agreement provides that a Cana- 
dian firm, Canners Machinery Ltd., of 
Simcoe, Ont., will manufacture American 
Can’s testing-device, on a royalty-free, 
non-exclusive, basis. 

The machine measures tke tenderness 
of peas and thereby aids caneries to 
maintain improved standards of quality 
control during the canning process. 

The device was developed at the can 
company’s research center in Maywood, 
Illinois, and has already become standard 
equipment in many American canneries. 


BEAN GRADES TO BE REVISED 


The Department of Agriculture has 
published a proposed revision of its Stan 
cards for Grades for Green and Wax 
Beans to bring them into agreement with 
the Food and Drug Standards. These 
appear in the Federal Register of July 9. 

In addition to such changes, the pro- 
posed revision would also make the fol- 
lowing changes: 

1. In the general definition of grades, 
the phrase is added: “not materially (or 
seriously) affected in appearance by 
sloughing of the epidermis.” 

2. In defining freedom from defects, 
the proposal sets a tolerance of 2%, 4% 
and 8%, by count of blemished units for 
the three grades above sub-standard, and 
provides in each case that not more than 
a half may be seriously blemished. The 
present grades set a tolerance of 4, 8 
and 12 blemished units per 12 ounces of 
drained weight with the same proviso as 
to seriously blemished units. 

3. In defining the term “practically 
free from defects” to which the highest 
rating applies, the proposal would set a 
tolerance of 40 (instead of 60) pieces 
under % inch in length with the alterna- 
tive that where the number of units per 
12 ounces of drained weight exceeds 240, 
not more than 15% (instead of 25‘) 
may be under % inch in length. 


HYBRID CORN PLANTINGS 


This year three-fourths of the Na- 
tion’s corn acreage was planted with 
hybrid seed. The 65 million acres— or 
75 percent—in hybrids now, compares 
with 62 million acres—or 72 percent— in 
1947. In 1933, just 15 years ago, only 
0.1 percent—or 143,000 acres—were in 
hybrids. By 1938, 10 years ago, hybrids 
were being grown on about 14 million 
acres, or 14.9 percent of the total acve 
age. In 1943, 5 years ago, hybrids passed 
the half-way mark when 52.4 percent 
of the total corn acreage, over 49 million 
acres, were planted with hybrids. 
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GAIR 


CORRUGATED SHIPPING 


All your adhesive 
requirements supplied by 
CONTAINERS 


STEKO 


and Weatherproof Export 


A complete line of high quality | Shipping Containers 


products for canners. 


CLARK STEK-O CORPORATION 
Stek-O Hill, Rochester 13, N. Y. ROBERT GAIR COMPANY, inc. 


There is a distributor near you— Write for his name | 155 E. 44th STREET e NEW YORK 17, N. Y. 


a UNMATCHED CAPACITY...GREATER YIELD 


A DOZEN QUALITY FEATURES 


Timken roller bearings 


Stainless screens 

Four full length paddles 

Four auxiliary paddles at feed end 

Feed end baffle insures product uniformit, 
Automatic, adjustable tailgate 


Rigid, vibrationless screen support 


om 


“Non-breathing’” screen 


wo 


Instant two-way paddle adjustment 


Eccentric pulping chamber 


Wing nuts and hand screws for taking machine apart quickly 


— 


Hinged openings permit constant checking of operation 


with this FMC SUPER-PULPER that’s 12 ways better 
For a better job of “cycloning” and sieving tomatoes, resulting in greatly increased capacity. Instant adjust- 
pumpkins, squash, apples, sweet potatoes, prunes, plums, ment allows mature material to be pulped dry, or green 
figs, citrus fruits, berries, etc. material to be expelled intact. 

All four paddles inside the chamber utilize the entire FMC complete 260-page catalog sent. on request. 


length of the screen. They are mounted slightly eccentric 


FOOD MACHINERY CORPORATION 


SPRAGUE-SELLS DIVISION HOOPESTON, ILLINOIS 
BALTIMORE © NEW YORK © SAN JOSE, CALIFORNIA (ANDERSON-BARNGROVER DIVISION) 


Ficut Mounting Costs with FMC MODERN MACHINERY 


to the screen to get pressing PLUS centrifugal action, 


C-402 
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CONVENTION PLANS 


Boardwalk Meeting—Top executives of the Canning Machinery and Supplies Associa- 
tion, and the National Canners Association recently met at Atlantic City to survey 
exhibit, and hotel facilities, and to collaborate on plans for the 42nd Annual Exhibit 
to be held January 15 through 19 at Convention Hall. On the Boardwalk discussing 
some of the arrangements are (1 to r) Carlos Campbell, Washington, D. C., executive 
secretary of the National Canners Association; S. G. Gorsline, Battle Creek, Mich., 
secretary of the Canning Machinery and Supplies Association; and Eugene A. 
Hildreth, Toledo, Ohio, vice president of the Canning Machinery and Supplies 


Association. 


“KEEP IN LINE IN °49” 


Plans for the Forty-second Annual 
Exhibit of the Canning Machinery & 
Supplies Association to be held in con- 
nection with the Canners Convention 
in Atlantic City January 15 to 19, are 
already far ahead of other years, Secre- 
tary Sam Gorsline has announced. All 
available floor space has been leased 
with more than 135 firms planning to 
show their latest equipment & supplies. 
It is expected to be the most elaborate 
exhibition of canning machinery and 
supplies ever held. Manufacturers have 
expended huge sums during the past 
year designing, developing and perfect- 
ing more efficient and economically oper- 
ated equipment of all kinds so that the 
“Show” should be particularly attractive 
to those firms desiring to thoroughly 
modernize their plants. 


“Keep in Line in ’49” was selected as 
the exhibit’s keynote at a recent meeting 
of the Association’s Publicity Committee 
headed by Hal W. Johnston, Executive 
Vice President of Stecher-Traung Litho- 
graph Corporation, Rochester, New York. 
The theme of the exhibit will point out 
that competition will be keener in 1949 
and the accent will be placed on lower 
production costs, increased efficiency, and 
improved quality products. 

Mr. Johnston promises a very elab- 
orate entertainment and special events 
program to assure full house attendance 
on all days of the exhibit. Valuable 
prizes will be awarded, radio and stage 
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shows are being planned to emanate 
from Convention Hall stage. Bands will 
parade on the Boardwalk and perhaps 
the best attraction will be a large cash 
prize that will be awarded on the final 
night. 

Through cooperation of the Atlantic 
City Hotel Association all canners dele- 
gates and their brokers planning to at- 
tend the five-day exhibit, will be com- 
fortably accommodated in the City’s 
better hotels. 


O K ON DELIVERY 


One of the most significant phrases in 
industry today is “OK on Delivery,” the 
tell-all stamp of approval which briefly 
indicates that delivered merchandise has 
successfully weathered handling from 
producer through shipper to consumer. 
But all too frequently, according to The 
Shipping Container Institute, damage re- 
sulting from carelessness on the part of 
either the boxmaker, shipper, or carrier 
places burdensome and unnecessary costs 
on the collective balance sheet of indus- 
trial America. 

In an effort to help reduce the damage 
costs plaguing business today, The Ship- 
ping Container Institute is currently em- 
barked on an educational program, in- 
tended to reveal to boxmakers, shippers, 
and carriers the corrective action they 
can undertake to lessen that damage. 
The first to receive guidance is the ship- 
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per, for whom The Shipping Container 
Institute has prepared a 12-page, two- 
color booklet. Entitled “OK on Delivery,” 
this particular booklet is a presentation 
of the principal damage causes that ship- 
pers are in the best position to correct, 
and explains how they can go about it. 

The booklet lists seven Shipping Con- 
tainer Enemies, and offers helpful sug- 
gestions which shippers can use to over- 
eome them. Pictorially described as the 
seven Enemies are: 1. uncovered freight 
ear floor racks, which dent, crease, and 
rip fibreboard containers; 2. The failure 
to remove protruding nails, pieces of 
strap, lumber, or wire left in the walls 
and floors of the freight car from previ- 
ous shipments; 3. loose loading; 4. inade- 
quate bracing; 5. incorrect car door 
blocking; 6. dirty cars; and 7. poor cargo 
arrangement and overloading. Methods 
of combating these hazards are described 
and pictured in the booklet. 

The Shipping Container Institute, or- 
ganized by a group of leading fibre box 
manufacturers, has been conducting re- 
search and collecting technical data per- 
taining to fibreboard shipping containers. 
The Institute of Paper Chemistry of 
Appleton, Wisconsin, is collaborating by 
providing complete laboratory facilities 
and an unbiased viewpoint. 

“OK on Delivery,” S. C. I.’s informa- 
tive booklet, is being distributed through 
the Institute’s members to their custom- 
ers. Copies may also be obtained, at no 
charge, by addressing The Shipping Con- 
tainer Institute, 475 Fifth Avenue, New 
York 17, N. Y. 


CHECKING THE DOUBLE SEAM 


The George Scherr Company has de- 
veloped a new application for the use of 
the Wilder Projector method of inspect- 
ing tin can seams and the contour of 
seaming roll to detect wear or improper 
contour. 

For the study of tin can seams a cross 
section is cut square to the seam. The 
edges of this specimen are polished by 
hand on emery paper number zero or 
number double zero. The condition aimed 
for is to have a highly polished cross sec- 
tion giving a clear definition of the 
double seam between the layers of tin 
plate. This is then placed on the stage 
of the Wilder Micro Projector with sur- 
face illuminator and magnified on the 
ground glass screen twenty times. 
Proper formation of the seam and even 
distribution of the seaming compound 
can then be observed. 

In the second application the contour 
of the seaming rolls as well as their 
concentricity can be quickly checked up 
to fifty magnifications. The seaming 
rolls are held between centers and ro- 
tated. Thus the contour and the con- 
centricity show instantaneously agains! 
the drawing. 

Full information on the application of 
the Wilder Micro Projector in the ca 
ning industry is available upon reque:t 
to George Scherr Company, 200 Lafay- 
ette Street, New York 12, New York. 
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in the 
CANNING 
WORLD/ 


DURA: FILLER 


oe engineering skill is written into this sturdily- 
built...stainless-steel...20 station liquid filler. With precision 
accuracy it is capable of filling from 275 to 350 cans a 
minute. Insuring ease of operation and unerring perform- 
ance, DURA-MIL is constructed to satisfy —at low cost 
—the highest quality requirements of the canning industry. 


CENTRAL 


Designers and Manufacturers of Special Canning Equipment 
SEVENTH AND WOOD STREETS 
1897 PHILADELPHIA, PA. 1947 
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in Labeling and Case 


Packing Machines... 


. . » because BURT machines always give complete all- 
around satisfaction. Through the years they have 
earned an enviable reputation for quality construction 
and topnotch performance. BUR T machines are 
famous for their speed, stamina, pH Bn accuracy 
and capacity. That’s how they quickly pay for them- 


selves. 
Write for prices and complete information. 


MACHINE COMPANY 
BALTIMORE, MARYLAND 
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THE CONDITION CROPS 


BEANS 


FARMINGTON, MAINE, July 13— Wax 
Beans: Season late. Acreage a little 
less. Stand rather poor. 


ANDERSON, MO., July 9—Snap Beans: 
Acreage small and pack very, very light. 
Quality not too good. Prospect for fall 
crop pretty good. 


SPRINGFIELD, MO., July 6— Spring 
Green Beans: Looks like about 60 per 
cent pormal pack. Beans costing can- 
ners around 8c per pound and canners 
holding beans at $1.40 for standards, 
$1.60 to $1.65 for extra standards, and 
$1.75 to $2.00 for fancy. 


CORN 


FARMINGTON, MAINE, July 13—Corn: 
Acreage the same. Season late. Yield 
uncertain up to now, depending on 
weather. 


COKATO, MINN., July 9—Corn: Aver- 
age acreage. 


LE SUEUR, MINN., July 5—Corn: Pros- 
pects good at this time. Stands are good; 
some uneveness in June plantings. First 
plantings are tasseling at good height. 
Will start packing operations about 
August 5. First brood corn borer infes- 
tation light as yet; few fields have been 
dusted. 


WILMINGTON, OHIO, July 12— Corn: 
Acreage is normal through this region. 
Crop at present time is still in good 
shape but the continued drought may 
cause serious damage in near future. 
With rains the crop in Southwestern 
Ohio will be normal yield. 


TOMATOES 


MORRISTOWN, IND., July 13—Tomatoes: 
Acreage 17 per cent less than last year. 
Planting season was normal and crop is 
growing very nicely. With favorable 
weather we expect a normal pack. 


VALLONIA, IND., July 7— Tomatoes: 
Acreage is about 10 per cent less than 
last year and about a normal yearly 
average. Crop is looking fine. Looks 
better this year than it did this time last 
year. Prospective yield should be better 
than last, if the weather conditions are 
normal. 


ANDERSON, MO., July 9 — Tomatoes: 
Now being cultivated and crop prospects 
are good. 


SPRINGFIELD, MO., July 6—Tomatoes: 
Looks like about 60 per cent acreage. 
Plenty of moisture and crop prospects 
look good now. 
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FRUIT 


LAHANIA, MAUI, T. H., June 30—Pine- 
apples: Acreage average. 


Sundry Fruits: Acreage average. 


ANDERSON, MO., July 9—Blackberries: 
Fairly good; believe they will be some- 
what better than last year. Crop now on; 
quality good. 


DOBSON, N. C., July 7—Blackberries: 
North Carolina crop shortest in history. 
Four heavy storms with hail, followed by 
unusual hot weather. Will be less than 
5 per cent of a pack. Season over. 


COROZAL, P. R., July 5—Pineapples: 
Acreage is normal and yield, actual and 
prospective, is normal. 


WESLACO, TEX., July 12—Grapefruit: 
Reports indicate Marsh White and 
Seeded Duncan about 80 per cent of last 
season’s crop. Fruit is small and green, 
and it is hard to correctly estimate crop 
till later in the autumn when the fruit 
has ripened and turned yellow. Plenty 
of irrigating water right now. Had a 
shortage during spring and early sum- 
mer that affected citrus crops consider- 
ably. 


OTHER ITEMS 


CORNING, CALIF., July 5—Olives: Too 
early to tell definitely but believe crop is 
less than normal. Trees were 30 days 
late in blooming, which will shorten the 


growing season, making for smaller 
fruit. 
LE SUEUR, MINN., July 5— Peas: 


Started packing operations June 12. 
Yields near normal. Extreme heat is 
reducing prospects on late sweets. Have 
had the heaviest aphid infestation in his- 
tory. Have dusted nearly all sweets; 
some twice. 


SPRINGFIELD, MO., July 6— Spinach: 
Short spring pack and all sold. 


LODI, WIS., July 12—Peas: Wired all 
brokers that we withdraw all price quo- 
tations until further crop production 
developments. The terrific heat and 
drought is just hurting the late peas. 
Called on about ten canners yesterday. 
The prospects for a fair crop return was 
anything but hopeful. 


MADISON, WIS., July 12—Peas: High 
temperatures and lack of rain the past 
ten days have reduced the Wisconsin pea 
pack to a point where the average yield 
per acre is likely to be the lowest in ten 
years or more. Even the areas in the 
state where good crops of early peas were 
obtained are falling down badly on late 
peas, and a great deal of acreage is being 
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abandoned. Reports from Minnesota in- 
dicate conditions there are much like 
those in Wisconsin. However, a report 
from New York State on July 9 indicates 
yields there are running better than 
earlier estimates, with an average yield 
between 2000 and 2200 pounds. New 
York pack is now expected to run about 
one and a half million cases. 


DDT STOPS PEACH TREE BORER 


Insect specialists at the Geneva, N. Y. 
Agricultural Experiment Station have 
found that DDT, when used as a trunk 
spray, is every effective in controlling 
the peach tree borer. The new method 
of borer control takes the place of older 
methods using ethylene dichloride or 
PDB crystals, since it is non- injurious, 
labor-saving, time-saving, and inexpen- 
sive. 


The DDT is used at the rate of 2 lbs. 
of a 50% wettable powder to each 100 
gallons of water. Research men have 
shown that three sprays at two week in- 
tervals have been most successful. The 
first one is applied about the second week 
of July, but this will vary with the sea- 
son. Station scientists point out that 
these sprays are applied at about the 
same time as those for Oriental fruit 
moth. The treatments for the two pests 
may be combined although some growers 
favor the plan of separate treatments 
taking special pains to wet down the 
trunk and larger limbs when spraying 
for the borer. 


The borer is an important pest of 
peach trees, often causing severe dam- 
age. Larvae of the insect bore right 
through the bark around the trunk, and 
then eat out the growing layer of the 
tree. They may weaken a tree or even 
kill it. 


GLASS CONTAINERS 


Shipments of glass containers in April 
amounted to 7,812,000 gross, according 
to the Bureau of the Census, Department 
of Commerce. This total was 27 per 
cent below March shipments and 22 per 
cent less than the quantity shipped in 
April 1947. 


Practically all types of containers 
showed decreases compared with the pre- 
ceding month. Shipments of fruit jars 
and jelly glasses, however, registere! 
seasonal gains of 212 per cent and 7!) 
per cent, respectively, over March. 

Production of glass containers in Apri! 
totaled 8,978,000 gross, virtually equal 
to the 8,977,000 gross produced in March 


but 13 per cent less than output in April 
1947. 


RESIGNS CANNER ACCOUNT 


J. Fred Dorn Co., New York food 
brokers, have resigned the account of 
the Chevy Chase Co., San Jose, Califor- 
nia, canners. 
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FUSARIUM WILT 


Seed pea varieties that are 

100 per cent resistant to Fusarium Wilt insure production 
on infested soil. 

Crosses of susceptible and 100 per cent resistant varie- 

ties are made to get resistance in a particular variety, fol- 

lowed by “setting to type’”— which takes from five to ten 


This is the fifty-fifth of a series of adver- 


years. 
tisements showing that “Performance by 

Washburn’s” covers every factor necessary To prove wilt resistance, peas are planted in rows on wilt 
infested soil. One row of 100 per cent susceptible strain is 


planted six inches from a row of a strain thought to be 
resistant. When the susceptible strain wilts and the other 
strain develops normally it is definitely resistant. 

Outstanding performance by Washburn’s 
is obtained not by chance but by plan 


WASHBURN-WILSON SEED Moscow, | 
Se ced Peas and 


Breeders and Growers of 
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THE CANNED FOOD MARKETS 


WEEKLY REVIEW 


Danger In Excessively High Prices — Peas 
Definitely Harmed—Watch Closely For Sign 
Of Tomato Blight—Citrus On The Mend. 


DANGER SIGNALS — Everyone in 
the Trade expected higher prices on 1948 
pack canned foods. With canners pay- 
ing more for labor, raw products, fuel, 
cans, cases and all items of supply, 
higher prices were inevitable. Now with 
poor crop prospects on many items and 
less than capacity runs in sight, even 
higher costs than expected are in the 
offing. There is little doubt that all 
foods are going to cost the consumer 
more money these next few months. Also 
there can be little doubt that someday, 
somehow these prices are going to fall. 
The American stomach is a pretty flexi- 
ble organ. When the money is at hand 
and prices are attractive, its expansion 
rate is seemingly limitless. When money 
is tight and prices get out of bounds, it’s 
surprising how little it takes to fill that 
elastic organ. Canners would do well 
to remember that all sections of the 
economy aren’t cashing in on this third 
round of wage increases. The average, yes, 
and even many of the girls in above 
average brackets, are having a tough 
time these days stretching the food bud- 
get which unfortunately, isn’t quite as 
elastic as the stomach. 

The housewife generally considers can- 
ned foods economical. When money gets 
tight and the price gets beyond a cer- 
tain point, however, she either buys 
something else or goes without. Up to 
this writing, canned foods have main- 
tained a favorable price advantage over 
cther foods. Publicity, broadcasting this 
fact, is gaining momentum at this time. 
with steaks selling up to a $1.30 a pound 
in some markets and other foods bring- 
ing prices almost as ridiculously high, 
some canners might be tempted to de- 
mand and get all that the traffic will 
bear. The Canner who does so is doing 
a disservice to himself and the entire 
industry. The situation calls for cool, 
calm and collected thinking; an intimate 
knowledge of costs and a fair, just and 
reasonable profit. Even then, prices will 
undoubtedly approach the danger point. 


PEA PACK PROGRESS—For a time 
it appeared that early reports of damage 
to the pea crop in Wisconsin might have 
been exaggerated. The latest report, 
dated July 12th, from Secretary Marvin 
Verhulst, indicates widespread damage. 
Yields may very easily prove to be the 
lowest in ten years according to the re- 
port. Prospects in Minnesota are much 
the same as in Wisconsin. Reports from 
the Northwest are still good. New York 
also reports excellent growing conditions. 
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The small pack in the Tri-States is now 
history. B.A.E. reports, July 9, indicated 
acreage down about 6% from last year. 
At least one large national] advertiser 
has withdrawn all offers of Alaskas and 
many of the smaller concerns are await- 
ing the outcome before naming prices. 


TOMATO BLIGHT—Now is the time 
for field men to keep an eagle eye on 
tomato fields and the weather. Cool, 
damp weather is the danger signal for 
late Tomato blight. It’s hardly neces- 
sary to repeat here that the fungus 
spreads like wildfire under these condi- 
tions when unattended. We like the way 
the Gren Pac Grower Review puts it. 
“Don’t be too optimistic about the dry, 
hot weather we’ve been having,” it 
warns, “The nights have been very cool, 
and it is known from past experience, 
that two or three cold nights followed by 
damp, foggy mornings, is all that it 
takes to start a serious case of blight.” 
... “So don’t take chances.” ‘Keep on 
dusting or spraying. Don’t be satisfied 
that the weather is in your favor at pres- 
ent. The story can change overnight.” 
Scattered reports of blight occurrence 
have come to hand but no general alarm 
has as yet been sounded. B.A.E. report 
dated July 9, estimates overall acreage 
down 17.5% from last year and 14% 
below the ten year average. California 
cut this acreage 34% from last year. 


TOMATOES—Tomato canning is un- 
der way in Virginia and in a limited way 
on the lower Eastern Shore of Maryland. 
Offerings have been limited but one price 
of $1.35 for standard 2’s has been men- 
tioned. Last price on the now cleaned 
up ’47 pack was about $1.50. Indiana 
seems fairly well cleaned out of ’47 
stocks and offerings from California 
haven’t received too much attention be- 
cause of the high freight rate. 


CITRUS — Citrus is very definitely 
stronger. Reports have it that distribu- 
tors purchased in good volume at the low 
prices prevailing up to the present. One 
large operator has withdrawn on all 
Florida juices except the 46 oz. orange 
juice which is quoted at $2.05 unsweet- 
ened and $2.10 sweetened. Texas grape- 
fruit juice is quoted at 67%c unsweet- 
ened No. 2’s and $1.50 for 46 oz. un- 
sweetened. 


PEARS — One leading packer an- 
nounced opening prices on California 
Bartlett Pears during the week. The 
prices of $5.00, $4.50 and $4.00 for fancy, 
choice and standard 2%’s respectively, 
definitely put this item in the specialty 
class and averages about $1.00 more than 
opening 1947 prices. No. 1 tall choice 
was quoted at $2.65 and standard at 
$2.40. 8 oz. choice was listed at $1.60, 
10’s fancy at $17.00, choice $15.50, and 
standards $13.75. 
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NEW YORK MARKET 


Market Firm — Buyers Resistance Expected 

By Some—Pea Prospects Not Promising— 

Citrus Definitely Stronger—Salmon Pack To 

Date Off From Last Year — Short Tomato 

Pack Forecast, California Acreage down 34% 

—Apricot Prices A Surprise—Wide Differ- 
ential In Cherry Prices. 


By “New York Stater” 


New York, July 16, 1948 


THE SITUATION—Canned food trade 
interests were at considerable variance 
as regards the volume of business pass- 
ing. Some felt that buyers were taking 
hold in a broad way, but others indicated 
that consumer resistance was pronounced 
and that wholesalers were limiting their 
operations accordingly. 

One feature is quite evident, however. 
That is a general hardening of values. 
There is by no means any forced selling 
and buyers desiring vegetables, fruits or 
fish, if available, were paying the asking 
price in most instances. Weather entered 
the consuming picture the past week. 
Hot and humid conditions brought a big 
demand for canned fish and this found 
the market again short of supplies. 

In many instances smaller canned food 
packs are forecast and as a result open- 
ing 1948 prices, especially on certain 
fruits are higher than generally ex- 
pected. This, many traders feel, accounts 
for the unwillingness of distributors to 
do much at this time, preferring to wait 
until shipments are underway, when 
some idea as to the actual volume will 
be known. 


THE OUTLOOK—Many trade author- 
ities feel that there is very little to be 
gained by trying to take a position in the 
market. Others mainiain that the out- 
look forecasts not only an improved buy- 
ing trend, but also higher prices. As to the 
first named group, the argument is that 
there may develop an end to the con- 
stant “merry-go-round” of industry and 
labor price markups. In other words, 
either industry takes definite stand 
and ends the price upturn on _ goods 
produced and _ therefore’ stops. fur- 
ther wage advances in the labor field, 
or labor will finally realize that theve 
is little to be gained by obtaining higher 
wages and then pay higher costs for tlie 
necessities of life. The seond group sevs 
no end to the cycle as yet, however. 

Still another situation that the can- 
ned food industry realizes may develop is 
a well conducted “buyers resistanc:” 
move. Such action could, it is felt, quick- 
ly change the market course. However, 
canned foods are known to be well priced 
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REDUCE COSTS 


Improve Quality 


Production cost is reduced when operations are elimin- 
ated; or less horsepower is used; or used manhours are 


INDIANA 
PULPERS, FINISHERS, 
EXTRACTORS, 
CHILI SAUCE 
MACHINES 


Eliminates Wastes 


made more effective; or yield from raw stock is incr- 
eased. When cost reductions are achived without in- 
terfering with high quality standards, the result is a 
protected increase in the profit margin. Langsen- 
kamp units supply this advantage—and more: With 
them costs are reduced and quality is improved .. . A 
complete line for tomato, pumpkin, and other fruit and 
vegetable products. 


A Finer Product 


F. H. LANGSENKAMP COMPANY 
227-235 East South Street, INDIANAPOLIS 4, INDIANA 


REPRESENTATIVES 

West Coast: KING SALES & ENGINEERING CO., 206 First Street, San Francisco, Calif. 
« Oregon and Washington: FOOD INDUSTRIES ENG. & EQUIP.CO., 1412 N. W. 14th 
Ave., Portland, Oregon « Mountain States: THE HORSLEY COMPANY, Box301, Ogden, 
Utah e Northeastern States: BOUTELL MANUFACTURING CO., Rochester, N.Y. © Tri- 
States: TOM McLAY, P. O. Box 14, Port Deposit, Maryland « ‘Texas: BROGDEX COM- 
PANY, P. O. Box 512, McAllen, Texas. « Camada: CANNERS MACHINERY, LTD., Simcoe, 
Ontario, Canada. 


LANGSENKAMP EQUIPMENT 


MANUFACTURERS OF 


58 TOMATO BASKETS 


Our machine made ¥% Tomato Field Baskets 
with Keg or Veneer top hoop and Galvanized 
Metal or Wood Veneer bottom hoop are the 
best quality we have made in our 53 years of 
basket making. 


Plastex Treatment 


We are equipped to supply 
your baskets treated with 
PLASTEX HAMPER 
SOLUTION to control flat 
sour bacteria in tomatoes 
and to lengthen the useful 
life of hampers. 


Write for Full Information 


5/8 Tomato Field Basket 


Planters Manufacturing Company, Inc. 
Portsmouth Virginia 
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OR FLAVOR 


FOR PURITY 


PATENTS PENDING 


The great buy word for your label! 


FOR PACKING FANCIEST WHOLE-KERNEL 
AND CREMOGENIZED CORNS 


CORN CANNING EQUIPMENT 


HUSKERS—CUTTERS—SILKERS—ROD SHAKERS 
LOTATION WASHERS—CREMWGENIZERS. 

RIMMERS—MIXERS—CONVEYORS, ETC. 
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GAMSE BUILDING. BALTIMORE,MD. 


Gamse LITHOGRAPHING Co. INC. 
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in relation to other food items, a situa- 
tion trade leaders have pointed out from 
time to time. All of this uncertainty 
is felt keenly by the trade and causing 
much concern as opening prices develop 
on numerous items en the Coast. 


PEAS — One large Wisconsin canner 
named 1948 opening prices on fancy 
sweets, 3 sieve No. 10’s at $8.50 and No. 
4 sieve at $8.00, f.o.b. cannery. This 
canner also reported the Alaska pack as 
very poor and may be only 50 per cent of 
normal. The position of the sweet pea 
pack was reported as “gloomy” as a re- 
sult of the hot, dry weather and the in- 
sect infestation. Meanwhile, word from 
the northwest was that pack prospects 
there looked fairly good. Most packers 
have maintained their price schedule 
about the same as the opening named a 
long while ago. The Bureau of Agri- 
cultural Economics indicated that as of 
July 1, a total of 384,940 tons was in 
prospects for processing. This was about 
12 per cent less than the 1947 production, 
but 5 per cent in excess of the 1937-46 
average of 366,250 tons. 


CITRUS JUICES—This was one item 
on which the jtrend was definitely higher. 
Practically all Florida canners reported 
an increased call and constantly decreas- 
ing stocks. One processor named 87'%c 
for sweetened orange juice 2s, and $1.90 
for 46 oz., while unsweetened was quoted 
at 82%c and $1.85. This was the widest 
differential in some time. On Grapefruit 
Juice, this seller quoted 70c for sweet- 
ened and 67%c for unsweetened while 
10s were priced at $3.10 for unsweetened. 
Blended was 75c¢ and $1.75 for sweetened 
and 75c and $1.75 for unsweetened. Sweet- 
tened, grade “C” U. S. Standard orange 
juice was quoted at 77%c for 2s and 


EXPORT - IMPORT 
CANNED & BOTTLED 


FOODS 


Wewelcome al! offers and inquiries 


Arthur Harris 


ESTABLISHED 1926 


11 Broadway, NEW YORK 4,N. Y. 


Tel. Bowling Green 9-3238 Cable: ARTHARRIS 
Reference: Dun & Bradstreet, Inc. 


$1.75 for 46 oz. There were still some 
sellers shading this general schedule, but 
the increased call from many sections of 
the country, as the summer weather fin- 
ally took hold, was reported to be rapidly 
decreasing packer stocks. Inasmuch as 
no packing was underway, replacements 
cannot be made until about the begin- 
ning of the year. 


CANNED FISH—The interesting de- 
velopment in this market was the an- 
nouncement of total pack of Alaskan sal- 
mon to July 3, as reported by the U. S. 
Fish and Wildlife Service. This Agency 
gave the total as 671,899 cases and indi- 
cated that of this 568,714 cases were 
red sockeye, 14,921 cases pinks, 42,790 
chums, 900 cohoes and 44,574 Kings. Last 
year to July 5, the pack was 902,657 
cases of red sockeyes, 3,691 pinks, 21,387 
chums, 485 cohoes, and 43,865 Kings, 
making a total of 972,085 cases. It was 
indicated that the lower figures for reds 
this year as compared with last year 
may have been occasioned by the two to 
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CORONA CHEMICAL DIVISION 
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four day delay in getting fishermen to 
the fishing grounds. It is interesting to 
compare the pack of red sockeyes at this 
time last year, of 902,657 cases, as 
against the 1943 pack of 552,303 cases. 
Alaska Red Sockeye cycle in the Bering 
Sea is five years. The total pack of 
Alaska red sockeyes in 1947 was 1,876,- 
835 cases while in 1943 the pack was 
1,977,670 cases, 

Spot offerings were just as scarce as 
ever, with reports that buyers were bid- 
ding well above $30.00 for reds, 1s tall, 
while pinks were in the neighborhood of 
$24.00 with virtually none offered. Some 
reprocessed reds offered on spot around 
$28.50. 

There are no offerings of tuna around, 
while reports from the West Coast again 
tell of poor fishing returns. Maine sar- 
cines are reported moving at about 
$10.00 per case, keyless quarters, but here 
too, much uncertainty prevails as _ re- 
gards the pack situation as the can 
manufacturing strike situation continued. 


TOMATOES—tThe heat wave striking 
the Eastern section of the country was 
expected to bring the tomato crop into 
an excellent position. However, short 
packs loom especially in view of the re- 
port of the Bureau of Agricultural Eco- 
nomics, which Agency indicated that 
442,900 acres were planted for process- 
ing for this season’s harvest. This is 
17.5 per cent less than planted last year 
and 14 per cent below the 1937-46 aver- 
age. California came through with a 
1eduction of 384 per cent in plantings, 
which is not at all surprising to trade 
interests, inasmuch as the bulk of the 
carryover centers in that area. 

Meanwhile, there is not much demand 
noted in this market for tomatoes. Cali- 
fornia offerings are plentiful, but the 
price, added to the freight rate turns 
buyers to a large extent from that area. 
Mid-west and Tri-State offerings are 
fairly well dried up. Fancy solid pack 
California tomatoes are offered here at 
around $2.20, with extra standard Mary- 
lands from $2.40 to $2.50. However, 
available stock of the latter is reported 
as exceptionaly small. 


CALIFORNIA FRUITS—The surprise 
to the trade was the naming of opening 
prices on apricots by a California packer, 
with the schedule apparently based on 
payment of $65.00 a ton to the grower. 
The trade had previously felt that the 
paying price would be around $50.00 a 
ton and some named a lower schedule. 
Rather liberal carryover stocks in the 
hands of distributors and wholesalers 
and the lack of retail demand were fac- 
tors named as likely to cause this situa- 
tion. It was also indicated earlier that 
for the first time in years, apricot prices 
would come lower than peaches. Instead 
apricot fancy 2%s were named at $2.75 
where peaches fancy halves, also 2's, 
were quoted at $2.75 to $2.80 on the 1948 
packs. Choice apricots, unpeeled opened 
at $2.52% and standards at $2.30. 

Reports from the Coast stated that the 
buyers reaction to this schedule was un- 
favorable. 


JULY 19, 1948 


ae 
fee 
; 
te | 
\ 
Ty ---= 
\ 
\ 
\ 
\ 
\ 
\ 
ares 
\ 
\ 
\ 
\ 
\ 
. 
- 
18 


R.S.P. CHERRIES—A New York 
State R.S.P. packer named an opening 
price of $2.65 for 2s and $13.75 for 10s, 
which basis compared with Michigan 
asking prices of $2.50 and $12.50 respec- 
tively. Many trade interests felt that 
this was too wide a differential, but ad- 
mitted that Up-State packers were in an 
enviable position, inasmuch as there was 
no carryover from the 1947 pack and 
likewise no sign of any substantial 1948 
pack. 


CHICAGO MARKET 


Volume Continues Good—Some Pea Items 

Definitely Short—Buying On Current Basis 

—New Pack Apricot Prices—R.S.P. Cherry 

Prices Unsettled — Interest In Salmon — 

Booking N.W. Fruits On S.A.P. Basis— 
Citrus Firms. 


By “Midwest” 


Chicago, Ill., July 15, 1948 


THE MARKET Volume continues 
good in the Chicago market this week, 
with quite a little activity on new pack 
merchandise. Some additional new pack 
items have been received since last 
week’s report, and have been the sub- 
ject of a good eal of interest. At least 
one new crop is now showing up as defi- 
nitely short, and that crop, of course, is 


peas. Jobbers here, as a whole, however, 
are still proceeding with the utmost cau- 
tion in booking requirements out of new 
pack. Even in the face of definite short- 
ages on some items, there has been no 
concerted rush to place heavy bookings, 
and at this writing apparently practic- 
ally all houses here have firmly com- 
mitted themselves to buying on a cur- 
rent basis, regardless of the pack condi- 
tions or the price tendencies on particu- 
lar items. 


APRICOTS—At least one or two sets 
of prices on new pack apricots from 
California were received here this week, 
and are based on a somewhat higher 
level than had been anticipated by the 
trade here, based on the reports they 
had received from the coast. Trade have 
been told that these new pack prices 
have been based on price to the grower 
of $65.00 a ton for apricots, whereas all 
the information received here up to now 
had indicated a price of about $50.00 to 
the grower. On halves unpeeled 2% 
fancy quoted at $2.75, choice $2.524, 
standard $2.30, 1 Tall at $1.70 for fancy, 
$1.60 for choice, $1.45 for standard and 
8 oz. at $1.05 for fancy and $1.00 for 
choice. Whole peeled were quoted at 
$2.82% for fancy No. 2%, $2.60 for 
choice, $1.75 for 1 Tall fancy and $1.65 
on choice, with 8 oz. at $1.07% for fancy 
and $1.02% for choice. Whole unpeeled 
have been quoted at $2.35 for fancy No. 
21%, $2.10 on choice, $1.40 for fancy No. 
1 and $1.30 for choice. It is reported that 


the reception has not been particularly 
good so far. However, a number of the 
more important factors in the apricot 
picture have not as yet come out with 
prices and the trade here is disinclined 
to step in on any substantial purchases 
until the prices of these other packers 
are known. Also the higher price level, 
after the build-up for $50.00 apricots 
has had a dampening effect on buyers’ 
enthusiasm. It will be another week or 
two before the whole story is known on 
apricots, but it is expected that a good 
volume of business will finally be done, 
particularly on the small sizes and in 
No. 10s. No. 24s of course are the size 
in which the bulk of the present inven- 
tory is held. In the few quotations re- 
ceived so far, there have been fairly 
stringent restrictions on the quantity of 
8 oz. and No. 1 acceptable in assort- 
ments, but it is not known as yet just 
how this will work out. 


PEAS—tThe situation on peas in Wis- 
consin is even more serious than had 
previously been believed, according to re- 
ports received here early this week. 
Several packers withdrew what quota- 
tions they had in the market on their 
S.A.P. bookings, and cancelled out any 
S.A.P.’s which had not been confirmed. 
Reports were that the intense heat and 
lack of rain have burned up the crop 
very badly, and that the pack may turn 
out to be one of the most unsatisfactory 
in a number of years. It is difficult, as 


yet, to get an accurate picture on the 
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operations in the State of Wisconsin as 
a whole and consequently these reports 
are based on information being received 
from individual canners and may not ac- 
curately reflect the overall picture. How- 
ever, it is absolutely definite that the 
pack will be considerably short. The 
prospects for sweet peas are reported 
to be very poor, unless some rain and 
cooler weather is received in the next 
few days. At least, some canners in 
Wisconsin are closing down their opera- 
tions on Alaska and Alsweet peas this 
week, 


CHERRIES—There has been a good 
deal of activity in the market with a 
number of quotations for new pack 
R.S.P. cherries, both frozen and canned, 
have been received. The situation is 
still in a great turmoil, with a compara- 
tively small volume of firm business hav- 
ing been booked out of here so far. The 
first price to be received on No. 10 can- 
ned cherries was $13.25 a doz., but within 
a very few days the price had progres- 
sively dropped to first $12.50 and then 
$12.00, which is the current level with 
No. 2s at $2.45. The reaction of some 
of the buyers here, however, is that they 
believe these prices are all experimental 
and most of the packers have not yet 
definitely settled a price with the grow- 
ers for the fruit. Frozen cherries first 
opened with two prices of 1642¢ and 
f.o.b. factory, and have dropped along 
with the canned until the level today is 
15¢ delivered Chicago from most of the 
packers of the item. Buying has been 
fairly slow, and very few buyers here 
have felt it prudent to commit them- 
selves, in the face of the price situation 
as outlined above. However, the feeling 
is fairly general that, based on the prob- 
able prices to the growers of around 8c, 
the price on the finished product cannot 
be lowered substantially below the cur- 
rent prices. Reports from Michigan 
indicate that the crop is of extremely 
good quality, with very little wind whip 
and very favorable weather. This, of 
course, applies to Northern Michigan, as 
Southern Michigan, suffered very heavily 
from brown rot this year, and the pack 
in that area will be negligible. The re- 
ports from the Wisconsin producing 
areas about parallel those from the 
Northern Michigan section. 


SALMON—The situation is still more 
or less unchanged so far as price goes in 
the Salmon picture. Most buyers. still 
displaying a lot of interest, but unable to 
reach any conclusions yet as to just what 
the picture is going to look like in the 
final analysis on salmon. There are still 
practically no quotations in the market 
on Tal! reds, although it is believed that 
a few orders for shipment within the 
next couple of weeks have been taken at a 
level of $26.00. Halves reds are still 
quoted at $18.50, halves pinks at $13.50 
and chums at $10.50, and halves Cohoes 
from $14.50 to $15.00. Tall Cohoes are 
still available at $25.00. The volume has 
been small and probably will not open 
up much until some substantial offerings 


of Talls are received here. Reports from 
the coast indicate that the prospects are 
currently more encouraging in the Bris- 
tol Bay area than they have been, that 
the packers are now hopeful of still se- 
curing a substantial pack of red talls 
out of the area. 


NORTHWES7 FRUITS—There is 
some indication of activity in booking 
pears and Elberta peaches in Chicago on 
an §.A.P. or Reservation basis, although 
as yet no prices have been quoted on 
either item. It is expected that the prices 
for pears will be somewhat higher than 
last year, and based on the reported 
S.A.P. business, the volume should be 
good. Prune Plums are now quoted at 
prices ranging from $1.50 to $1.60 on 
fancy, with the supply more or less 
limited. Only a fair volume of business 
was done on Royal Anne and black cher- 
ries at the very high levels prevailing 
this year, the bulk of the business having 
been done on smaller sizes. 


CITRUS JUICES — The market con- 
tinues quite firm on citrus juices, but the 
volume remains small. Most holders of 
orange juice are quoting at around $2.00, 
with 46 oz. grapefruit juice at $1.45 and 
blended at $1.70. Most buyers here pur- 
chased fairly substantial quantities at 
the very low price level which prevailed 
earlier, and the tendency now is to pur- 
chase only small fill-ins from the ware- 
house stocks which are available here. 


GULF STATES MARKET 


Shrimp Production Drops Sharply—Number 
Of Shrimp Canners Operating under Con- 
tinuous Inspection Also Drops—Oyster Can- 
ning Increased In 1947-48—Fresh Cooked 
And Processed Crab Meat Production 
Doubled. 


By “Bayou” 


Mobile, Ala., July 15, 1948 


SHRIMP—There was a big drop in 
the production of shrimp the week end- 
ing July 2, 1948 over the previous week 
and the canneries received only 150 bar- 
rels shrimp the week ending July 2, 1948 
whereas they received 915 barrels the 
previous week. 

Landings of shrimp for the week end- 
ing July 2, 1948 were as follows: 

Louisiana 600 barrels, including 80 
barrels for canning; Mississippi 140 bar- 
rels, including 70 barrels for canning; 
Alabama 298 barrels and Texas 20 bar- 
rels, making a total of 1,058 barrels as 
compared with 3,365 barrels produced 
the previous week. 

This is the closed season for shrimp, 
which prohibits the boats from trawling 
in the inland waters of the states, such 
as bays, lakes, rivers and bayous, there- 
for the shrimpers have to go in the Gulf 
three miles off-shore to fish, which is 
hazardous for small boats because dis- 
turbances occur often in the Gulf and 
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gets too rough for boats the size of the 
shrimp boats to stay out and weather 
them, hence they have to come inside of 
the bay at the approach of these disturb- 
ances, thus they lose time dodging the 
disturbances in the Gulf. Besides, the 
opening of the Fall shrimp season is 
scheduled for the first part of next month 
and the majority of the shrimp boats 
are laid up being painted, repaired, and 
generally overhauled in preparation for 
the opening of the Fall shrimp season, 
when they will be able to shrimp in the 
bays, lakes, rivers and bayous. 

The total pack of shrimp reported by 
the canneries in Louisiana, Mississippi 
and Alabama operating under the Sea- 
food Inspection Service of the U. S. 
Food and Drug Administration for the 
season from July 1, 1947 to June 30, 
1948 were 168,593 standard cases as 
compared with 259,995 standard cases 
packed last season and 164,228 the pre- 
vious season. The pack this season con- 
sisted of 56,408 cases of 7 ounce tins, 
wet and 112,185 cases of other size. 

The period of greatest canned shrimp 
production began with the opening of the 
shrimp fishing season in Louisiana and 
Mississippi on August 11 and extends 
through December. Only small quan- 
tities of shrimp were packed during the 
other months of the year. 


Although complete data on the quan- 
tity of shrimp packed by all canning 
plants of the Gulf Coast are not avaib- 
able at this time, it is estimated, on the 
basis of Food and Drug reports and 
quantities of shrimp reported used for 
canning by plants reporting daily to the 
New Orleans office, that the pack for the 
period of July 1 to December 31, 1947 
amounting to approximately 228,000 
standard cases. 

On the basis of this estimated total 
pack, this would mean that approxi- 
mately 50 percent of the total shrimp 
canned by Gulf Coast plants, were 
packed by plants operating under the 
Seafood Inspection Service of the Food 
& Drug Administration for the period 
July 1 to December 31, 1947. 

During the calendar year 1946, ap- 
proximately 75 percent of the canned 
shrimp packed by plants of the Gulf and 
South Atlantic States were under the 
Federal Seafood Inspection Service. For 
a number of years prior to 1946, 90 per- 
cent or more of the total yearly shrimp 
pack of the South Atlantic and Gulf 
States were canned under the supervi- 
sion of the Seafood Inspection Service. 


OYSTERS—Louisiana is still canning 
oysters and while production appears to 
be dwindling, yet this area produced 
3,250 barrels the week ending July 2, 
1948, of which amount 2,080 barrels went 
to the canneries. 

The peak of the canning season for 
oysters is January, February, March 
and April, which are the first four 
months of the year. 

The first four months of this year 
showed an increase over last year as the 
canneries received 404,218 barrels oys- 
ters the first four months of 1948 and 
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318,252 barrels the first four months of 
1947. 

Total oyster production in 1947 was ap- 
proximately 36 percent greater than the 
previous year. This increase is accounted 
for by the greater quantity utilized for 
canning during the past year. 

Oysters were processed for canning 
in December and from January until 
the first part of June. January March 
and April were the months of great- 
est canned loyster production during 
1947. Oysters used for purposes other 
than canning (raw trade, shucking, etc.) 
were approximately 7 percent less than 
in 1946. 


HARD CRABS—There was a drop of 
123,670 pounds of hard crabs in Louisi- 
ana in the week ending July 2, 1948 over 
the previous week, as that area produced 
570,850 pounds hard crabs the week end- 
ing June 25, 1948 and 447,180 pounds 
the week ending July 2, 1948. 

There have been nearly twice as many 
crabs produced the first four months of 
this year than the first four months of 
last year as 2,127,330 pounds of hard 
crabs were produced the first four 
months of this year and 1,161,500 pounds 
the first four months of last year 

The production of both fresh-cooked 
and processed crab meat showed a big 
increase the first four months of this 
year over the first four months of last 
year. There were 190,435 pounds fresh- 
cooked crab meat and 69,325 pounds 
processed crab meat produced during the 
first four months of this year as against 
95,019 pounds fresh-cooked crab meat 
and 31,290 pounds processed crab meat 
produced the first four months of 1947. 


CARTOONS SIMPLIFY TESTED 
SALES IDEAS 


Timely Booklet For Grocers Is Geared To 
Greater Summer Profits. 


Under the title “Profit Ideas,” Retail 
grocers on the lookout for sure-fire sum- 
mer profits will find twenty-three tested 
sales hints in a new cartoon booklet just 
published by the American Can Com- 
pany. 

The booklet was introduced at the na- 
tional retail grocers convention in At- 
lantie City. Food dealers may obtain 
free copies for distribution to store per- 
sonnel by writing to J. W. King, Ameri- 
can Can Company, 230 Park Avenue, 
New York 17, N. Y. 

Among the practical sales-ideas illus- 
trated in the booklet is a method for 
speeding up store traffic and avoiding 
customer confusion through attaching 
a store directory to each package-car- 
rier. 

Another suggestion is to encourage 
customers to buy whole cases of canned 
foods instead of just a few cans by 
featuring the savings obtainable. 

A method for bringing “dead hours” 
to life through a three-hcur special, 
advertised in advance, is cne of the 
unique ideas advanced in the booklet. 


THE CANNING TRADE 


CALENDAR OF EVENTS 


JULY 19, 1948 


JULY 22, 1948—Summer Meeting and 
Golf Tournament, Tri-State Packers 
Association, Talbot Country Club, East- 
on, Md. 


JULY 22-23, 1948—Corn Harvester 
School, Trappe Canning Company, 
Trappe, Md. 


JULY 28-AUGUST 6, 1948 — Mold 
Count School, Association of New York 
State Canners, Inc., Geneva Experiment 
Station, Geneva, N. Y. 


AUGUST 8-12, 1948 — 40th Annual 
Convention, Vegetable Growers of Amer- 
ica, Lord Baltimore Hotel, Baltimore, 
Md. 


AUGUST 27, 1948—Annual Meeting, 
California Olive Association, San Fran- 
cisco, Calif. 


SEPTEMBER 11-19, 1948 — Food 
Show, Minneapolis Retail Grocers Asso- 
ciation, Minneapolis Auditorium, Minne- 
apolis, Minn. 


SEPTEMBER 13-17, 1948—Third Na- 
tional Instrument Conference & Exhibit, 
Instrument Society of America, Conven- 
tion Hall, Philadelphia, Pa. 


SEPTEMBER 20-22, 1948 — Annual 
Convention, American Meat Institute, 
Waldrof-Astoria Hotel, New York, N. Y. 


OCTOBER 5-7, 1948—3rd Annual In- 
dustrial Packaging and Materials Hand- 
ling Exhibition, Industrial Packaging 
Engineers Association, Sherman Hotel, 
Chicago, IIl. 


OCTOBER 14-16, 1948—17th Annual 
Meeting, Florida Canners Association, 
Soreno Hotel, St. Petersburg, Fla. 


OCTOBER 27, 1948—Annual Meeting, 
National Pickle Packers Association, 
Sheraton Hotel, Chicago, Ill. 


OCTOBER 21-23, 1948—Annual Con- 
vention, Texas Canners. Association, 
Gran Hotel Ancira, Monterey, Mexico. 


NOVEMBER 4-5, 1948—Fall Meeting, 
Ozark Canners Association, Colonial 
Hotel, Springfield, Mo. 


NOVEMBER 8-9, 1948—Annual Con- 
vention, Wisconsin Canners Association, 
Schroeder Hotel, Milwaukee, Wisconsin. 


NOVEMBER 10-12, 1948—Fall Meet- 
ing, Board of Directors and Administra- 
tive Council, National Canners Associa- 
tion, Palmer House, Chicago, Ill . 


NOVEMBER 15-16, 1948—Fall Meet- 
ing, Illinois Canners Association, Chi- 
cago, Ill. 

NOVEMBER 18-19, 1948—Fall Con- 
vention, Indiana Canners Association, 
Claypool Hotel, Indianapolis, Ind. 


NOVEMBER 22-23, 1948—Fall Meet- 
ing, Tri-State Packers Association, 
Traymore Hotel, Atlantic City, N. J. 


NOVEMBER 22-23, 1948 — Annual 
Convention, lIowa-Nebraska Canners 
Association, Hotel Savery, Des Moines, 
Iowa. 


NOVEMBER 30-DECEMBER 1, 1948 
—34th Annual Convention, Pennsylvania 
Canners Association, Penn-Harris Hotel, 
Harrisburg, Pa. 


DECEMBER 6-7, 1948—Annual Meet- 
ing, Canned Foods Association of On- 
tario, General Brock Hotel, Niagara 
Falls, Ontario, Canada. 


DECEMBER 6-8, 1948—Annual Meet- 
ing, New Jersey State Horticultural So- 
ciety, Claridge Hotel, Atlantic City, 
N. J. 


DECEMBER 7-9, 1948 — Michigan 
State Horticultural Meeting, Pantlind 
Hotel, Grand Rapids, Mich. 


DECEMBER 8-10, 1948 — Annual 
Meeting, Northwest Frozen Foods Asso- 
ciation, Olympic Hotel, Seattle, Wash. 


DECEMBER 9-10, 1948— Annual 
Meeting Michigan Canners Association, 
Pantlind Hotel, Grand Rapids, Mich. 


DECEMBER 9-10, 1948—68rd Annual 
Meeting, Association of New York State 
Canners, Inc., Hotel Statler, Buffalo, 
N. Y. 


DECEMBER 14-15, 1948— Annual 
Meeting, Ohio Canners’ Association, 
Deshler-Wallick Hotel, Columbus, Ohio. 


JANUARY 6-7, 1949—Annual Meet- 
ing, “Northwest Canners Association, 
Olympic Hotel, Seattle, Wash. 


JANUARY 11-14, 1949—Annual Meet- 
ing, National-American Wholesale Gro- 
cers Association, Atlantie City, N. J. 

JANUARY 15-19, 1949—Canning Ma- 
chinery & Supplies Exhibit, Convention 
Hall, Atlantic City, N. J. 


JANUARY 17, 1949— Annual Meet- 
ing, Canning Machinery & Supplies 
Association, Convention Hall, Atlantic 
City, N. J. 


JANUARY 14-20, 1949—Annual Meet- 
ing National Canners Association, At- 
lantic City, N. J. 


MARCH 6, 1949, week of — Annual 
Meeting, National Association of Frozen 
Food Packers, Stevens Hotel, Chicago, 
Til. 


MARCH 9-11, 1949—Annual Conven- 
tion, Canners League of California, Casa 
del Rey Hotel, Santa Cruz, Calif. 


MARCH 20, 1949, Week of — Annual 
Convention, National Food Brokers Asso- 
ciation, Chicago, Ill. 

APRIL 12, 1949—Annual Meeting, 
Monterey Fish Processors Association, 
Monterey, Calif. 
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CURRENT CANNED FOOD PRICES 


(Spot prices per dozen F.O.B. 
cannery unless otherwise 
specified.) 


VEGETABLES 


BEANS, StrinGcLess, GREEN 
MARYLAND (New Pack) 


Fey., Fr. Sliced, No. 2.......... 1.60-1.70 
No. 10 7.00-7.50 
Ex. Std., Fr. Sliced, No. 2.......... 1.40 
No. 10 
No. 2 1.40 
No. 10 7.00 
1.30 
No. 2% 1.75 
No. 10 6.50 
Ex. Std., Cut Wax, No. 2........ a 
No. 10 
Pa., No. 10, sanied Wh. Wax, 

Nominal 

Nominal 
New YorK 
No. 2, Fey., Cut gr., 

Nominal 
No. 2, Fey., Cut gr., 4 sv.....Nominal 
No. 2, Fey., Cut gr., 5 sv.....Nominal 
No. 2, Ex. Std., Cut gr., 

Nominal 
No. 2, Ex. Std., Cut gr., 

Nominal 
No. 2, Std., Cut, 4 sv........... Nominal 
No. 2, Fey., Cut Wax, 

Nominal 
No. 2, Fey., Cut Wax, 

Nominal 
No. 2, Ex. Std., Cut Wax, 

Nominal 
No. 2, Ex. Std., Cut Wax, 

Nominal 

BEETS 
N. Y. Fey., Whole, No. 10, 
75/0 7.25-7.50 
No. 10, 50/ 5.25 
Fey., Sliced, No. 2 1.15-1.25 
No. 2% 1.50 
No. 10 5.50 
No. 2% 1.25 
MIDWEST 
Pey.,. Dined; Ba. 2 1.00-1.05 
No. 2% 1.25 
Fey., Cut, No. 2 .......... 
Texas, Fey., Cut, No. 2 
No. 2% 
No. 10 
No. 2% 1.25 
CORN 
MIDWEST 
Fey., C.S. Golden, No. 2......Nominal 
Fey., W.K., No. 2 Nominal 
East 
Fey., C.S. Golden, No. 2......Nominal 
Std., C.S. White, No. 2 ......Nominal 


Ex. Std., W.K. Golden, 

Nominal 
Std., No. 2 i 
Ex. Std., Shoepeg, No. 2....Nominal 


Std., Shoepeg, No. 2 ........... Nominal 
MIXED VEGETABLES 
East 
All Fresh, No. 2 
No. 10 5.75 
Dried Limas & Peas, No. 2........ 95 
No. 10 5.50 
PEAS 
MARYLAND, ALASKAS (New Pack) 
40 11.50 
22 


No. 10, 
No. 2, Ex. Std., 4 sv 
5 
No. 2, Ex. Std., Ungraded ........ 1.20 
Std., Ungraded, No. -75 
No. 2 1.10 
No. 10 5.75-6.00 
Pa., No. 10, Ex Std., 3 sv........... 7.00 
MARYLAND, SWEETS (New Pack) 
cin 7.25 
6 sv. 6.00 
Fey., Ungraded, No. 1 1.25 
No. 2 1.35 
7.00-7.50 
Ex. Std., Ungraded, No. 1 ....... 
No. 2 
No. 10 = 6.25-6.75 
Std., Ungraded, No, 2 ........1.05-1.10 
No. 10 6.00 
Pa., No. 2 1,55-1.60 
No. 10, Fey., Ungraded .......... 7.50 


No. 10, Ex. Std., Ungraded....7.00 
New York, SWEETS 


No. 2, Ungraded 1.60 
No. 10 7.50 

No. 10, Ex. Std., 4 sv. ... 

No. 2, Ex. Std., 5 sv. wa 

MipwWeEst, SWEETS 

No. 2, 2 BV. 

No.. 2, Fey., 3 


No. 2, Ex. Std., 2 sv +000 55 
Dia. 2; B -35-1.45 
No. 2, Ex. Std., 1.25 

10 .7.00 


No. 2. Std., 4 sv. -95-1.00 


Mipwest, ALASKAS (New Pack) 


No. 2, Ex. Std., 2 sv. . 1.75-1.80 
No. 10, Ex. Std., 3 sv. .. 7.25 
No. 2, Std., 2 oy 
No. 10, Std., 3 
No. 2, Std., 4 sv. 95-1.00 


N. W., SWEETS 

No. 2, Fey., 1 sv. 
No. 2, Fey., 2 sv. 
No, 2, Fey., 3 sv. ..... 
No. 2, € BV. 
No. 2, Fey., 5 sv. 


POTATOES, Sweet, F.O.B. BA.to. 


Syrupack, No. 24 1.60 
No. 3, Vac. 1.50 
PUMPKIN 
Eastern, Fey., No. 2¥........ 1.00-1.25 
No. 10 4.50 
Indiana, Fey., No. 1.35 
SAUERKRAUT 
Midwest, Fey., No. 1.30 
1.30-1.35 
Texas, No. 2 .85 
No. 10 4.50 
SPINACH (Spring Pack) 
75-1.80 
-.6.25-6.50 
No. 2% 1.65 
No. 10 5.25 


No. 2% 1.50 
No. 10 5.25 

Std., No. 2 1.05 
No. 2% 1.35 
No. 10 4.75 

No. 2 1.10 

. IMATOES 


No. 2% 
No. 2; Bx. Std., 
Tri-States, Ex. Std., 


Nominal 
Nominal 


Nominal 
Nominal 
Nominal 
Nominal 
Nominal 
Midwest, Std., No. 2 .......... Nominal 
No. 10 Nominal 
No. 10 Nominal 
Nominal 
No. 10 Nominal 
Calif., S.P., Fey., No. 1....1.42%-1.50 
No. 2 2.00 
2.40-2.50 
No. 10 8.50 
Std., No. 1 1.20-1.30 
No. 2 1.55 
1.70-1.75 
No. 10 6.50-7.00 
Texas, Std., -80- .85 
No. 2 1.25-1.35 
No. 10 6.50 
TOMATO PUREE 
Md., No. 1, Spec. Grav. 1.045.... .80 
No. 10 6.50 
TOMATO CATSUP 
Ind., No. 10 10.00 
TURNIP GREENS 
No. 2% 1.40 
No. 10 4.75 
FRUITS 
APPLES 
N. Y., Fey., Sliced, No. 2 .......0. 1.35 
Md., S.P. Sliced, No. 10......8.25-8.50 
APPLE SAUCE 
No. 2 1.20-1.30 
No. 10 6.25-6.50 
No. 10 6.00 
Virginia, Fey., 5 
No. 10 
APRICOTS 
Halves, Fey., No. 2% «0... 3.00-3.25 
Choice, No. 2.75-3.15 
Std., No. 2% 2.35-2.55 
BLACKBERRIES 
Batto., Mo. 2, Hivy. By. 2.50 
CHERRIES 
Fey., Cal. R.A., No. 1T ...... 2.90-2.95 
No. 2 3.50-3.60 
4.90-5.00 
17.00-17.25 
No. 10 15.75 
Std., No. 2% 4.20 
GRAPEFRUIT SEGMENTS 
Texas 1.40 
Broken, Wo. 1.15 


Citrus Salad, Whole, No, 2..1.75-1.85 
Citrus Salad, broken, 
1.40-1.50 


PEACHES 
Calif. Y.C., Fey., No. 2%....2.60-2.75 
Choice, No. 2.40-2.50 
Fey., No. 10 ...... 9.00-9.75 
Choice, No. 10 .. -+-8.00-9.00 


SP. Pie, No. 10 .... .-5.50-6.00 


Water, No. 10 ...... -..6.00-7.00 
Wiberta, Fey., 3.25-8.75 
Mich., No. 2%, Free., 40 Sy. ....1.90 

PINEAPPLE 
Choice, No. 2.90 
No. 2 2.65 


Crushed, Fey., No. 2 .....scsscscssesees 2.65 
Chunks, Fey., No. 2 
Cuban, Crushed, No. 1 


No. 2 2.75 
9.90-10.00 
Sliced, No. 2 3.25 
No. 10 13.75 
JUICES 
APPLE 
3.60 
CITRUS, BLENDED 


$6 
No. 10, Fla. ... 


GRAPEFRUIT 
No. 2, 


ORANGE 
Fey., No. 2, 
46 oz., Fla. 


No. 10, 
PINEAPPLE 
46 oz. 3.25 
TOMATO 
46 oz. 2.15-2.25 
No. 4.25 
46 oz. 2.10-2.25 
Tri-State, NO. 2 
46 oz. 2.00 
No. 10 3.75 
Midwest, Fey., No. 2.........+ -90-1.05 
46 oz. 2.20 
No. 10 3.50-4.25 
FISH 
OYSTERS 
6% 4.75 
SALMON (per case) 
Alaska, Red, No. 1 T............. Nomin:! 
Med. Red, 4’s ............ i 
Pit, 


Cohoes, No. 1 T . 
Chums, No. 1 T ... ne 
SARDINES—PErR CASE 
Calif., Ovals, 48/1 Ib., 


Tomato Sauce 12.50 
No. 1 tall, Nat. ...... ..8.00-8.5)) 
Maine, 44 Oil keyless........ 10.00-10.25 
SHRIMP, GuLF 
5 oz., Small . - 50 
4.75-5.0)) 
Large 5.2 
Jumbos 
TUNA—PER Case 
48/%’s, Light Meat ............. Nomin:'' 
Albacore, Fey., White, 
Nomina\ 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


BARLIANT AND COMPANY have available for immediate shipment the country’s 
largest selection of surplus used, rebuilt, or NEW machinery and equipment, such 
as Retorts, Fillers, Exhausters, Blanchers, Juicers, Slicers, Peelers, Cutters, 
Washers, Packaging equipment as well as Motors, Pumps, Boilers and Refrigeration 
equipment. Write for complete detailed listings. Below are a few representative 
offerings. We will be glad to place your name on our mailing list upon request. 


13—BEET TOPPER: Ayars, Model C, Ser. 6779, 4 roll, belt drive.......... $ 100.00 
6I—BEET CUTTER AND DICER: Sterling, Ser. No. 143, belt drive... 210.00 
22—PAPER CUTTER: Paragon, 14”. Excel. COmd. 40.00 
36—BEET GRADER: Sprague Sells; model 27, Ser. #D.V.497, belt 

drive 
41—PULPER: Langsenkamp; belt drive 
64—BEET SLICER: Sterling, Ser. 26169, belt drive 
87—HAND FILLER: Berlin Chapman, size 10, driven by hand, Excel. 


175.00 
400.00 
150.00 


150.00 


cond. 
117—FINISHER: A. K. Robins, Ser. 2505, 2” inlet and outlet. Excel. 
Cond. 125.00 


BARLIANT AND COMPANY,  Brokers-Sales Agents 
7070 N. Clark St. - Chicago 26, Ill. - Sheldrake 3313 


SPECIALISTS In Used, Rebuilt and New Packing House 


Machinery, Equipment and Supplies 


FOR SALE—Kewanee Firebox Portable Boiler. One excel- 
lent slightly used Series 500 high-pressure, heavy-duty, riveted 
Kewanee Firebox Portable Boiler No. 589, 261 hp, complete with 
gas burners and regulators. Worthington Water Pump, Worth- 
ington Superheater, 3 Water Softeners. All equipment auto- 
matically controlled. The Woldert Co., Tyler, Tex. 


FOR SALE—150,000 Armstrong Caps for 12 oz. jars. Caps 
are lithographed with Nancy Brands, thereon. Will sell cheap. 
P. O. Box 57, Sturgeon Bay, Wis. 


FOR sSALE—New and used Food Processing Equipment for 
Canning, Freezing, Dehydrating, ete. Write today for complete 
list. Food Proecssing Equipment Co., 257 Portage St., Kala- 
mazoo 6, Mich. 


WE MANUFACTURE Cookers and Coolers, Rotary or Con- 
veyor Type; Large or small capacity Blanchers; Tumbler Wash- 
ers; Complete Peach and Tomato Lines; Peach Half Graders; 
Conveyors or Sorting Belts. Standard or your specifications. 
Dixie-Way Machinery Co., Plant City, Fla. 


FIRST GRADE EQUIPMENT from your First source. 
Pfaudler 2500 gal. Glass Lined Vacuum Pan with Condenser; 
Pfaudler 500 gal. Vac. Cooker with Stainless Agitator; 7 Stain- 
less Drum Dryers, 5’ x 10’ and 5’ x 4’ complete; 2 CRCO Stain- 
les Vacuum Pre-Heaters; 12 CRCO and Langsenkamp Stainless 
Juice Extractors and Pulpers; 1 Can Cooler, spinner type for 
No. 10, length 80’; 10 Can Labelers No. 1 to No. 10; Fillers for 
Juices, Semi-Solids, Salad Dressing, Preserves, etc.; Stainless 
Steel Kettles-Tanks; Complete line of canning equip.; 6 Urschel 
and Sterling Dicers, S. S. and Monel Centrifugals. When it 
comes to Food Equipment FMC has it or knows where to get it. 
First Machinery Corp., 157 Hudson St., New York 13, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No, 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—Corn Line: 3 Food Mach. Double Huskers; 4 
Tue Cutters; 1 Olney Corn Washer; 1 Tuc Flotation Washer; 
1 Ayars Filler; Assorted Conveyors. All machinery overhauled 
during past year, except Filler. H. M. Ruff & Son, 37 W. Mar- 
ket St., York, Pa. 


FOR SALE—1 new Horix-Haller Fruit Washer; 1 Tite Cap 
Automatic Capping Machine; 1 Preserver Cooler; 1 M&S Filler; 
1 Technicians Cabinet; 1 World Junior Labeler. C. D. Brower, 
Jr., Receiver, Royal Food Products Co., Sturgeon Bay, Wis. 
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FOR SALE—Double and Single Horizontal Portland Retorts; 
complete Can Track Systems; Cutters; Huskers; Jeffrey new 
and used Roller Chain; Corn Washers and Silkers; Motors; 
Shafting; ete. V. F. Farmer Canning Co., Story City, Iowa. 


FOR SALE—Reconditioned Canning Equipment: 1 Indiana 
Colossal Pulper BD; 1 Indiana Junior Pulper MD; 1-12 ton 
Mangler-Pump Unit MD; 1 Slush Pump; 1- 10 valve Peerless 
#2 Syruper; 1-5 pocket Ayars Universal Filler #2s; 3 sets 
2” Copper Kook More Koils; 1 F M CO Copper Coil Inside See- 
tion; 1 Indiana Model A Juice Extractor BD. New Equipment 
on Hand for Prompt Shipment: 2-200 gallon Stainless Steel 
Steam Jacket Kettles with 2” flush valves; 1 Ayars 12 valve #2 
Juice Filler; 1 GD4 400 RPM % HP Portable Mixer; 1 C-5 400 
RPM % HP Portable Mixer; 31 Bronze Viking Sanitary Pumps 
sizes 1”, 142”, 2”, belt drive or motorized models. Also Stain- 
less Steel Puree and Catsup Tanks with Kook More Koils assem- 
bled. All offered subject to prior sale. F. H. Langsenkamp Co., 
229 E. South St., Indianapolis 4, Ind. 


WANTED—MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 480, The Canning Trade. 


GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureau, 
6 Hubert St., New York 13, N. Y. 


WANTED—Can Labellers, Burt, Knapp or Kyler. Adv. 481, 
The Canning Trade. 
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WANTED—Vacuum Pump & Spray Condenser proving 20” 
vacuum; to concentrate juices at gallon per minute when used 
with 100 gallon vacuum pan and 5” vapor connection. Adv. 
4877, The Canning Trade. 


WANTED—3 Wood Tanks about 400 gal. capacity; One 
50 H.P. Steam Engine. The Chester Packing Co., Chestertown, 
Md. 551 J or 651 J. 


FOR SALE—FACTORIES 


FOR SALE—Small fruit and vegetable Canning Plant in 
South Georgia. Complete lines for turnips, white potatoes, 
pineapple pears and sweet potatoes. 500 to 600 cases a day 
capacity. Labor and raw material supply the best anywhere. 
Exceptionally well equipped; large warehouse and low rent. 
Very reasonably priced. This is really a “honey.” Purely per- 
sonal reasons for selling. Adv. 4878, The Canning Trade. 


FOR SALE—Canning Factory in S. Pennsylvania, approxi- 
mately, 16,500 square feet floor area. Equipped to pack peas, 
beans, and tomatoes. New processing building; R. R. Siding. 
Finished packing peas. Beans and tomatoes contracted with 
growers. No reasonable offer refused. Adv. 4880, The Canning 
Trade. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
to: Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 


EXPERIENCED BUYER desires connection with canning 
factory operators. Tomatoes and Beans in season on Eastern 
Shore of Virginia. Write or Phone: J. B. Wescott, Bell Haven 
3081, Va. 


CORRUGATED * SOLID FIBRE 


BOXES 


Phone: Curtis 0270 


THE EASTERN BOX COMPANY 
East Brooklyn P. O. BALTIMORE, MD. 


THE BOOK YOU NEED!! 
“Al Complete Course in Canning” 


Published by THE CANNING TRADE 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


“What’s the matter with your cow. She looks kind 
of poorly.” 
“TI think she’s in love with the Bull Durham sign.” 


Freddie had heard the radio fully explained by his 
friend. 

Friend—You should understand radio pretty well 
now. 

Freddie—Yes, all but one thing. 

Friend—tTell me and I will try and explain. 

Freddie—What makes the noise. 


Cute Student Nurse—‘“Will it be necessary for me to 
wear a mask over my face when I assist at this opera- 
tion?” 

Interne—“‘Yes, the surgeon’s got to keep his mind on 
his operating.” 

“Good morning, ma’am. I’m from the gas company. 
I understand there’s something in the house that won’t 
work.” 

“Yes. He’s upstairs.” 


He had choked her. She was dead. There was no 
question about is. He had listened to her dying 
gasp. Now she was dead, cold as the hand of 
death. Yet in his anger he was not convinced. Furi- 
ously he kicked her. To his amazement she gasped, 
sputtered, and then began to hum softly. 

“Just a little patience is all it takes, John,” said his 
wife from the back seat. 


It is claimed by certain authorities that dark-headed 
men marry first. It is suggested in other quarters that 
it is the light-headed ones. 


Judge (to prisoner appearing before him) —‘‘What’s 
your name and occupation?” 

Prisoner—‘‘My name is Sparks. I’m an electrician.” 

Judge—‘‘What’s the charge?” 

Clerk—“ ’Salt ’n battery.” 

Judge—“Put him in a dry cell.” 


The Editor was busy when the ’phone rang: An irate 
subscriber shouted: “I noticed in your paper that you 
printed that I was dead!” 

“Ts that so?” was the indifferent retort. “Where are 
you speaking from now?” 


Middle Age—The time when a man is always think- 
ing that in a week or two he will feel just as good as 
ever. 
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WHERE BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., ony Ind. 
A. K. Robins & Co., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 

United Co., Westminster, Md. 


BOILER ROOM SUPPLIES. 
L. A. Benson Co., Inc., Baltimore, Md. 


BOXES (Metal), LUG, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Charman Company, Berlin, Wis. 
Chisholm-Ryaer Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


CLOCKS, Process Time. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, fll. 
A. K. Robins & Co., Baltimore, Md 


COILS, Cooking. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
F. H. Langsenkamp Co. ae Ind. 
A. K. Robins & Co., Baltimore, Md. 


COOKING CONTROLS 


Aseptic Thermo Indicator Co., Los Angeles, Cal. 


CONVEYORS AND CARRIERS. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman mpeny. Berlin, Wis. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
La Porte Mat & Mfg. Co., La Porte, Ind. 

A. K. Robins & Co., Baltimore, Md. 


CONVEYORS, Hydraulic. 
Berlin Chapman Company, Berlin, Wis. 
Shisholm-Ryder Co., Niagara Falls, N. Y. 
Sinclair-Scott Co., Baltimore, Md. 
COOKERS, Continuous, Agitating. 
Berlin Chapman Company, Berlin, Wis. 
oor achinery rporation, Hoo ton, Ml. 
A. K. Robins & Co., Baltimore, Ma. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
CRANES AND HOISTS. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


CRATES, Iron Process. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


CUTTERS OR CHOPPERS. 


Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


ENSILAGE STACKERS 
F. Hamachek Machine Co., Kewaunee, Wis. 
EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


FACTORY TRUCKS. 
L. A. Benson Co., Inc., Baltimore, Md. 


-Berlin Chapman Company, Berlin, Wis. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


FILLING MACHINES, Can. 


Berlin Chapman Sompeny. Berlin, Wis. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Plain or Jacketed. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, Ill. 
. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 

A. K. Rohins & Co., Baltimore, Md. 


KETTLES, Process, Retorts. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 


Hamilton Copper & Brass Works, Hamilton, Ohio 


A. K. Robins & Co., Baltimore, Md. 


KNIVES, Miscellaneous. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 


Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Baltimore, Md. 


MIXERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 


L. A. Benson Co., Inc., Baltimore, Md. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Md. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Ge. Indlions lis, .Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SPEED REGULATORS. 


L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


VACUUM PANS. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 

Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill 
A. K. Robins & Co., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Corporation, Hoopeston, II. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


CORN SHAKERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


CORN TRIMMERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
Morral Bros., Morral, Ohio 

Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 4 
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WHERE TO BUY — Continued 


CORN WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, 
F. H. Langsenkamp Co., ey Ind. 
A. K. Robins & Co., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 
United Co., Westminster, Md. 


CLEANERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. EK. Robins & Co., Baltimore, b 
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SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


SNIPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


PEELING KNIVES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., ndianapolis, Ind. 
A. K. Robins & Cc.. Baltimore, Md. 


PEELING TABLES, Continuous. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., meg Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, III. 
F. H. Langsenkamp .. Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


JUICE EXTRACTORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., a Ind. 
A. K. Robins & Co., Baltimore, Md. 


JUICE HEATERS. 


Berlin Chapman compeny. Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, III. 
F. H. Langsenkamp Co., aanepene. Ind. 
Lee Metal Products Co., Phillipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Phillipsburg, Pa, 

A. EK. Robins & Co., Baltimore, Md, 


PULPERS AND FINISHERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, 
F. H. Langsenkam .. Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 
Jersey Package Co., Bridgeton, N. J. 


Planters Mfg. Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Cannin 
The Almanac of the Canning = 


BOXES, Corrugated or Solid Fibre. 


Eastern Box Company, Baltimore, Md. 
Robert Gair Company, Inc., New York 17, N. Y 
David Weber Co., Philadelphia, Pa. 


CANS, Tin, All Kinds. 
American Can Co., New York ony. 
Continental Can Co., New York City 
Crown Can Co., Philadelphia, Pa. 
National Can Corp., Baltimore - New York City. 


CLEANING MATERIALS, Methods, Service 
Oakite Products, Inc., New York, N. Y. 


INSECTICIDES. 
Pittsburgh Plate Glass Co., Milwaukee, Wis. 


INSURANCE, Canners. 
Canners’ Exchange, Lansing B. Warner, Chicago 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
Muirson Label Co., San Jose, Cal. - Brooklyn, N. Y. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, 


LABORATORIES, for Analysis of Goods, Ete. 


American Can Co., New York Ci 
Continental Can Co., New York City 
National Can Corp., Baltimore, Md. 
National Canners Assn., Washington, D. C. 


MANUFACTURING CHEMISTS. 
Chas. Pfizer & Co., Inc., New York City. 


PASTE, CANNERS’. 


Clark Stek-o Corp., Rochester, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEEDS, Canners’, All Varieties. 


Associated Seed Growers, Inc., New Haven, Conn. 
Chas. C. Hart Seed Co., Wethersfield, Conn. 

D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 

King & Co., Minneapolis, Minn. 

Rogers Bros. Seed Co., Chicago, IIl. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, Conn. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 
& Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED, TOMATO. 
Associated Seed Growers, Inc., New Haven, Conn. 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 
& Co., Minneapolis, Minn. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SUGAR, DEXTROSE. 


Corn Products Sales Co., New York, N. Y. 


WAREHOUSING AND FINANCING. 
Terminal Warehouse Co., Baltimore, Md. = 
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WITH THE FOOD 


FOR 68 YEARS Pfizer Citric Acid has been in the forefront 


| of food processing advances. A most extensive research 
program was climaxed by the production of Pfizer Citric Acid 

| by a new method. The Pfizer-developed process of vegetative 

| fermentation of sugar removed extreme price fluctuations as a 

| factor in the use of this chemical and resulted in an 

| assurance of steady supply at low cost. 


FOR 80 YEARS Pfizer Tartaric Acid and Cream of Tartar have 
| served the food field, keeping well abreast of the trends which 
| have shaped the huge modern industry of today. These were 
the first products of their kind to be manufactured in America, 
| and Pfizer is still the leadex based on present day production. 


FOR 99 YEARS as a pioneer in fine chemical manufacture, 


| Chas. Pfizer & Co., Inc. has acquired a background of practical 
| knowledge that is applicabie to all Pfizer products serving 

the modern preparation and the modern processing of foods. 
Chas. Pfizer & Co., Inc., 81 Maiden Lane, New York 7, N. Y.; 
| 444 West Grand Avenue, Chicago 10, Illinois; 
605 Third Street, San Francisco 7, California. 
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